
Amuse Bouche
& 

Kir Royale

First Course 
Salmon Tartar

Tarragon Fennel, Cilantro Foam

or
Tomato Tartar

Zaatar, Cold Press Olive Oil

Second Course
Winter Vegetable Consommé 

 Root Vegetables Brunoises

Third Course
Filet Mignon & Shrimp

Red Wine Demi Glaze, Cauliflower Puree, Potato Gratin and Prosciutto

or
Beans & Grains

Cranberry Beans, Bulgur, Mint

Intermezzo

Dessert
Date Cake

Fig Cream, Salted Caramel 

$98 per person
Couples wine pairing $50 per person

Valentines Day Prix Fixe Menu


