
VALENTINE’S  
SELECTIONS

STARTERS
Sake Oyster Shooter

Quail egg, caviar, soy sauce, wasabi  7ea

Spinach Arugula Salad
Strawberry, candied pepitas, red onion,  

honey goat cheese, raspberry vinaigrette  13

ENTRÉES
Lamb Shank

Herbed Parmesan grits, roasted tomato,  
chard, lamb au jus  60

Pan-Seared Sea Bass
Preserved lemon asparagus risotto,  

strawberry purée, sweet basil champagne slaw   53

40oz USDA Prime Tomahawk
(Serves two)

Lobster tail, clarified butter, white truffle A5 béarnaise,  
potato purée, roasted vegetable  220

DESSERT
Chocolate Pomegranate Torte

Flourless chocolate cake, pomegranate mousse,  
Chantilly, red fruits  14

DRINKS
Butterfly Martini

Vodka, pea flower tea, ginger simple syrup,  
lemon juice  14

G.H.Mumm Champagne, France  18 | 100 
  


