VALENTINE’S DAY

APPETIZER For the table;

Ember-Roasted Potato Croquette, caviar, creme fraiche
Shrimp Cocktail, blue prawns, fomato, horseradish
Tuna Tartare, shiso, sesame, seaweed

Oysters, smoked & marinated

Fennel, pecorino toscano, walnut vinaigrette, shaved apple, radish

PASTA For the table; (apbiTionaL $38 FOR TWO)

Wild Mushroom Lasagna, black fruffle jus

ENTREE Choice of;

Dover Sole for Two, foasted nori butter & caviar

27 oz Ribeye for Two, vacche rosse, balsamic bordelaise
SERVED WITH;

Potato Supreme, caramelized onion ragout, chive
Grilled Broccolini, crispy shallof, marjoram vinaigrette

Honeynut Squash, aleppo pepper, scallion, whipped honey, mascarpone

DESSERT For two;

Triple Chocolate Caramel Espresso Torte, dark chocolate custard, caramelized white

chocolate & espresso ganache, bitter chocolate coffee crunch, coffee stracciatella gelato



