
A P P E T I Z E R S

Tuna Crudo
lime | soy sauce | cucumber | crispy quinoa

               
Scallops Tiradito 

avocado | radish | melon | fresno
                                    

Firecracker Shrimp
spicy chili garlic aioli

                              

E N T R É E S

 
Duck Confit 

fried duck leg | wild mushroom risotto | pickled beets
 

Steak Frites
hanger steak | chives | cabernet jus

 

D E S S E R T S

C h o c o l a t e  S t r a w b e r r i e s
C h o c o l a t e  C h e e s e c a k e

Valentine's Day Menu
 C H O O S E  O N E  

Valentine’s Day Menu

∩ ∩

∩ ∩

∩ ∩Appetizers
~ select one ~

Shrimp CeviChe 
tomato & herb marinade, toast points, arugula

Cocktail Pairing: White Orchid Cosmopolitan - bootlegger vodka,  
white cranberry juice, lime, st. germain elderflower liqueur, simple syrup, edible orchid

CaeSar Wedge
bacon, fried anchovies

Cocktail Pairing: Whiskey Sour - taconic distillery double barrel maple bourbon,  
lemon, simple syrup, orange & cherry 

muSSelS 
white wine garlic sauce, crispy prosciutto, toast points 

Cocktail Pairing: Cucumber Gimlet -  
hendrick’s gin, lime, cucumber, simple syrup, basil leaf

entrees
~ select one ~

6oz Filet mignon
carrot purée, garlic lemon asparagus, tomato demi, roasted fingerlings

Cocktail Pairing: Classic Old Fashioned - basil hayden’s bourbon,  
angostura bitters, simple syrup, orange

pan Seared Salmon
spinach & herb risotto, crispy asparagus, tomato onion jam

Cocktail Pairing: East Wing Mule - kettle one vodka, gosling’s ginger beer,  
infused lime water, lime wedge

CriSpy eggplant rollatini 
house made spaghetti, panko asparagus

Cocktail Pairing: 88 Spritz - prosecco, aperol, orange slice

Dessert
ChoColate FlourleSS Cake

hazelnut whipped cream, strawberry purée

Cocktail Pairing: Classic Brandy Alexander - brandy, crème de cacao, cream, nutmeg

$50 per guest      ♥      $20 Cocktail Pairing
tax & gratuity not included


