
-  AMUSE BOUCHE  -
Mushroom, Sage, Brie Bruschetta 

truffle drizzle

-  FIRST  - 
Beet Carpaccio

thin sliced beet, baby arugula, shaved parmesan, cipriani sauce 

or

Cauliflower Soup
or 

Seared Ahi Tuna
seaweed salad, sesame soy drizzle

-  SECOND  -
Seared Duck Breast

parsnip purée, black berry glaze, French green beans

or

Chilean Seabass 
fingerling potato, broccolini tips, beet purée

or

Short Rib
5-hr red wine braised short rib, rosemary mashed potato,  

honey roasted baby carrots, port reduction

-  DESSERT  -
Truffon Cake 

raspberry coulis

February 14th & 15th  |  $100++/Person


