
C auli �owe r  &  Tr u�e  Velo uté   
wild mushroom fritter,  winter truff le aïoli    

Swe et  Potato  Par i si an  G n o cchi
sage brown butter,  nutmeg crème,                           
amaretto crumble

or

T ige r  P r aw n  “ Waldo r f ”  Roll  
butter brioche, apple-grape-celery Waldorf,  
sunflower seeds 

Sa�ro n  C o d  
orzo la onda, winter peas

or

Wa g y u  Filet  Mig n o n*
pommes purée, confit  shallot ,  wilted greens  

or

E gg pl ant  G h e e  Roa s t
mint coriander basmati  pilaf,  crispy shallots,        
f ines herbs 

Roa s te d  St r awb e r r y  “ Mille - Feuil le”
marscarpone crème légère, puff pastry

20% service charge and 9% tax will  be added to all  pricing

*Consuming raw or undercooked meats,  poultry,  seafood, 
shellf ish,  or eggs may increase your risk of foodborne il lness.

Vale nt i n e's  
Day  Me n u
Sat u rd ay  14 th ,       
Feb r uar y  2 026

Executive Chef 
Pawan Pinisetti

D i n n e r  Me n u  
$1 0 9  p e r  p e r s o n

Fre sh  B l ack  Tr u�e  
$ 49  p e r  p e r s o n

5 0 %  O�  A ll  B ottle s  of  Wi n e     
Un de r  $ 2 5 0

One Night Only 




