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consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

VALENTINE’S DAY!
FIRST

DUO OF  OYSTERS
semolina crusted w/ calabrian aioli

on the half shelf w/ lime-mint mignonette

STEAK TARTARE
hand cut beef tenderloin, potato pave,

horseradish cream

SECOND

BUT TER POACHED LOBSTER RISOT TO
vanilla-saffron butter, mascarpone

PAN ROASTED BEEF  TENDERLOIN
truffled yukon golds, wild mushroom ragout, 

bordelaise

DESSERT

VANILLA BEAN CHEESECAKE
passion fruit syrup

NUTELLA KIT  K AT
strawberries, whipped cream
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