RESTAURANT BAR

VALENTINE’S DAY 2024

STARTERS

Oysters Thermidor /19

lemon, breadcrumbs

Roasted Beet & Strawberry Tartare /16
pomegranate, whole grain mustard,
ginger espuma, crostini

ENTREE

Special Duck /36
sherry-fig chutney, saffron & sage polenta,

broccolini, toasted walnuts, citrus

DINNER FOR TWO

Coffee & Cocoa Rubbed Bone-In Ribeye /99
fermented blueberries, charred asparagus,
horseradish potatoes

Black Bass Escovitch /79
sour honey & chili glaze, coconut jasmine rice,

baby spinach



