
February 14th - 16th

$30

Pink Lobster Bisque
creamy pink bisque / lobster / butter heart
cracker / chive oil / 

SOUP / SALADS

Caramelized Brie
mixed greens / caramelized brie / craisins /
blood oranges / red onions / candied walnuts
/ orange poppy seed dressing

Heart of Romaine
romaine heart / heirloom tomato /
parmesan crisps / multi grain croutons /
spicy caesar

STARTERS

French Onion Mushroom Tart

LA Charbroiled Oysters 

Whipped Ricotta & Prosciutto Shrimp 
lemon whipped ricotta / prosciutto
wrapped shrimp / pistachios / hot honey
drizzle / garlic crostini

Chesapeake oysters / Louisiana crab butter /
grilled bread / porcini & parmesan cheese
blend / herbs / salt bed

MAINS 

Perfect Pair

Osso Buco & Homemade Pasta

New York & Burratta

Butter Lobster tail / petite filet / truffle
& cheese potato stack / pancetta & pine nut

roasted Asparagus

Slow cooked Osso Buco / gremolata /
saffron & sausage cream / fresh pasta

Orange Butter Scallops / whipped
cauliflower basil puree / beet puree /

truffle & cheese potato stack /

New York Strip / Fig-caramelized onion /
rosemary-lava salt butter / herb potatoes &

Burrata / vibrant roasted beets & Carrots

Jumbo Scallops 

DESSERTS 

 chocolate milk cake /
 whipped chocolate mousse / raspberry sauce

/ cinnamon churro wonton 

Chocolate Tres Leches 

Passion fruit Panna Cotta / rum  &  mint
infused fruits  / white chocolate & Coconut /

edible flower  

Passion Fruit Panna Cotta

Brûlée Citrus Cheesecake
blood orange cheesecake /

 biscoff cookie crust / brulee citrus /
 pistachio brittle / fig spread

INDULGE IN OUR MENU: AVAILABLE AS A 3 COURSE
DELIGHTFUL PACKAGE FOR TWO WITH

COMPLIMENTARY CHAMPAGNE - $140
OR FOR INDIVIDUAL ORDERS.

wild mushrooms / caramelized onions /
gruyere cheese / herbs / savory butter crust /
Port wine reduction

FEATURED


