
#stripsteakMIA @stripsteakMIA

VALENTINE’S DAYVALENTINE’S DAY

$95++ per person, not inclusive of beverages, taxes or service charges. Not combinable with any other offer or promotion.

LUXURIOUS BEGINNINGSLUXURIOUS BEGINNINGS

chateau tower
½ maine lobster tail, lobster salad, 3 chilled shrimp, 6 oysters, king crab · $75 supplement

caviar service
scallion pancakes, chives, crème fraîche, smoked salmon, quail egg · $210 supplement

{ APPETIZER }{ APPETIZER }
choice ofchoice of

 miso scallops fingerling potatoes, miso butter, charred scallions
 seared foie gras brioche, dukkah, apricot marmalade, black truffle
 truffled caesar salad boquerones, lemon pangritata, parmigiano reggiano, bottarga
 wagyu tataki  ponzu, edamame, piquillo relish, crispy shallot, crispy garlic
 baby greens marinated avocado, tangerine vinaigrette, shabazi, fennel
 instant bacon glazed pork belly, rum-soaked pineapple, radish salad

{ ENTRÉES }{ ENTRÉES }
choice ofchoice of

 miso scottish salmon bell pepper dashi, smoked steelhead roe, pak choi
 f ilet of snapper salsify, uni, seaweed salad, vegan demi-glace
 pappardelle pine nut parmigiano crumble, black truffle, basil pesto

SIGNATURE STEAKSSIGNATURE STEAKS

all steaks are served with charred broccolini or pomme purée

8 oz filet mignon
16 oz prime boneless rib eye
10 oz wagyu australian skirt
16 oz dry-aged ny stripsteak

5 oz miyazaki  a5 striploin  · $110 supplement

{ DESSERT }{ DESSERT }
choice ofchoice of

 #cookies&milk for two red velvet milkshake
 strawberry cheesecake crème fraîche sorbet, strawberry-champagne consommé

{ accompaniments }{  accompaniments }

seared foie gras ·  $24

jumbo shrimp ·  $6 each

½ maine lobster tail ·  $24

crab oscar ·  $22

{ additions }{  additions }

truffled mac & cheese ·  $14

pomme purée ·  $12

parmesan truffle fries ·  $13

crispy brussels sprouts · $13

charred broccolini  ·  $12

{ sauces }{  sauces }

yuzukoshō  béarnaise

au poivre

bordelaise

chimichurri


