
VALENT INE ’ S  DAY

F I R S T  C O U R S E  C H O O S E  1

SMOKED SALMON PARFAIT
Santa Barbara smoked salmon , whipped r icotta , s ieved egg yolk ,  chives ,  

capers , Weiser farms potato crisps

PACIFIC OYSTERS  // gf r f

1/2 dozen oysters , orange blossom and champagne granita ,

pink peppercorn mignonette , lemon

GRASSFED BEEF TARTARE  // vg

taro root chips , pick led shal lot ,  duck fat saffron aio l i ,  f ines herb, sumac, quai l  egg

S E C O N D  C O U R S E  C H O O S E  1

SEARED DIVER SCALLOPS
black gar l ic parsnip puree, shaved asparagus , lemon vinaigrette , forbidden r ice

MORROCAN SPICED LAMB
grassfed 1/2 rack of lamb, cr ispy lemon-herb potatoes , chermoula yogurt

CRISPY AUBERGINE
aji rocoto sauce, shaved vegetable and citrus salad

A D D  P E T R O S S I A N  C A V I A R  T O  A N Y  D I S H  + $ 3 0

A D D  S H A V E D  B L A C K  T R U F F L E  T O  A N Y  D I S H  + $ 4 0 

D E S S E R T  C H O O S E  1

DESSERT PLATTER FOR TWO               

f lour less chocolate tor te with Turkish coffee cream,  

assorted macarons and bons bons

$1 10  PER  PER SO N 
W I N E  PA I R I N G  +  $10 0 


