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Amuse Bouche

Lemon Vermouth Sorbet

Valentine’s Day Evening
wednesday, february 12 –14

$100/$65 wine pairing

Trout Bisque and Dumpling                                                  
smoked trout bisque | semolina dumpling

Asparagus and Lobster                                                               
asparagus | chanterelle salad | lemon–butter poached lobster

Filet Mignon, Beef Short Rib in Puff Pastry for Two
topinambur flan | port wine poached crispy salsify

 charcoal roasted yukon potato
white truffle hollandaise   

 “Sweet Love is in the Air”
raspberry thyme chocolate tart                                                      

milk chocolate bavarian heart | passion fruit brûlée 
his and hers almond macarons


