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STARTERS

FRENCH KISS OYSTERS* °F 35
TOBIKO, CHAMPAGNE MIGNONETTE

BAKED BRIE V° 28
FIG JAM, APPLES, TOASTED ALMONDS,
SOURDOUGH BREAD BOWL

SOUPS

PINK OYSTER MUSHROOM & BRIE BISQUE Y° 16
TRUFFLE DRIZZLE, SHAVED TRUFFLE, BRIE CROSTINI

LOBSTER BISQUE 18 .
SHRIMP TOAST, SHERRY TARRAGON CREME
FRAICHE

HIS & HERS COCKTAILS

BE MY VALENTINE MARTINI 16
EFFEN VODKA, RASPBERRY LIQUEUR, SIMPLE,
MAWBY SEX, RASPBERRIES

SMOKED CHOCOLATE RASPBERRY OLD FASHIONED 18

MAKER’S MARK BOURBON, CHOCOLATE BITTERS,
SIMPLE, RASPBERRIES.

ENTREES

PAN-SEARED HALIBUT ¢f 55
ROASTED BABY VEGETABLES, QUINOA, RED
BEET PUREE, BROWNED BUTTER BEARNAISE

CHAR-BROILED PRIME NEW YORK STRIP*%F 65
ROSEMARY FINGERLING POTATOES, BUTTERED
ASPARAGUS, SAUCE FOYOT

ROASTED JIDORI CHICKEN BREAST F 40
WILD MUSHROOM AND POTATO HASH,
BRANDY CREAM SAUCE

LOBSTER RAVIOLI 38
SHERRY CREAM, BLISTERED TOMATO, BASIL

DESSERTS

RED VELVET CREME BRULEE °F 16
AMARETTO WHIPPED CREAM, DRIED
STRAWBERRIES

TRIPLE CHOCOLATE CAKE 18
CHOCOLATE GANACHE, RED BERRY PUREE

CHAMPAGNE SORBETTO IV 16
MACARONS

GF = GLUTEN-FREE | GFA = GLUTEN-FREE AVAILABLE | VG = VEGETARIAN | V = VEGAN

*MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
[FYOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO
ORDERING.



