
T O  S T A R TT O  S T A R T
Garcia’s Citrus Salad

barbara’s greens, essex feta, spring onion

Potato Focaccia
braised leeks, fontina, kaluga caviar

C H O I C E  O F :C H O I C E  O F :
Roasted Asparagus

freekeh, black kale, chermoula

Grilled Branzino
arroz caldo, green garlic butter

Braised Wagyu Beef Cheeks
potato gratin, riojana, parsley-mustard salsa

F O R  T H E  T A B L EF O R  T H E  T A B L E
Fried Brussels Sprouts
iberian caesar, km39

Roasted Baby Carrots
green chimichurri, labneh

D E S S E R TD E S S E R T
Lemon Bar

white chocolate ginger crémeux, raspberry pearls, candied almonds

H A P P Y  V A L E N T I N E ’ SH A P P Y  V A L E N T I N E ’ S   D A YD A Y
FRIDAY,  FEBRUARY 14TH,  2025 

$120 per person 


