
DAY
V A L E N T I N E ’ S

F IRST 
please choose one

MA IN 
please choose one

DESSERT 
please choose one

$65 includes a glass of bubbles

STRACCIATELLA 
CROSTINI 
bottarga, fennel pollen

OYSTERS ROCKEFELLER 
a wilson spin on a classic

SPICY TUNA TACOS 
avocado, macadamia, 
soy + ginger

SHAVED BROCCOLI 
CAESAR 
crostini, frico, parmesan

WILD MUSHROOM 
RISOTTO 
black truffle, taleggio

RIGATONI BOLOGNESE 
soft ricotta, grana padano

GRILLED PORK CHOP 
broccolini, salsa verde

CIOPPINO 
catch of the day, 
saffron rouille, sourdough 

SURF + TURF +$10 supplement 

filet mignon, shrimp scampi, 
gorgonzola whipped potato

EXECUTIVE CHEF: 
ADRIENNE GUTTIERI

S’MORES FOR 
TWO 
roast your own 
s’mores

OLIVE OIL CAKE 
pistachio, 
orange preserves, 
fior di latte

CHOCOLATE 
BUDINO 
oat milk, chocolate 
granola, raspberry


