
Valenetine's Day

G R I L L  M E N U

FRESH SHUCKED PACIFIC OYSTERS

Champagne Mignonette, Traditional
Accountrements

Mole Negro, Sesame Seeds, Pickled Red
Onions, Cauliflower Puree

Crispy Quinoa, Market Radishes, Meyer
Lemon Vinaigrette

Tarragon, Tahitian Vanilla Bean,
Mascarpone

Coffee rub, Yukon Fennel Gratin, Demi-
Glace, Watercress

LIBERTY FARMS DUCK

PRIME FILET OF BEEF

LOCAL MIXED GREEN SALAD

Crème Fraiche, Salmon Roe
GREEN GARLIC SOUP

Sorrel Emulsion, Chorizo, Fine Herbs
BAKED SCALLOP

OR

OR

OR

LOBSTER RISOTTO

OR

MOLTEN DARK CHOCOLATE CAKE

Raspberry Sorbet

OR

VANILLA BEAN CRÈME BRULÈE

$70


