
FIRST
for the table

Michael Mina Reserve Kaluga Caviar Parfait 
Potato Pancake, Smoked Salmon, Sieved Egg

Whipped Crème Fraîche
supplement 98

Michael Mina's Ahi Tuna Tartare 
Chili Peppers, Mint, Garlic, Pine Nuts

Asian Pear, Habanero-Sesame Oil

Kataifi-Wrapped Prawns 
Coconut, Yuzukosho, Sweet Chili Sauce

Treasures of the Sea 
Hog Island Oyser, Santa Barbara Sea Urchin, 18k Gold Flake

Crispy Liberty Farm Duck Wings 
Grand Marnier, Black Pepper Gastrique

SECOND
Périgord Black Truffle Risotto 

Brown Butter-Roasted Nantucket Bay Scallops

THIRD
choice of

Citrus-Steamed Atlantic Black Sea Bass 
Baby Artichoke, Dashi-Braised Daikon, Crispy Sunchoke

Caviar Butter Sauce

or

Triple-Seared Snake River Farms Wagyu 
Yukon Gold Potato Gratin, Graffiti Cauliflower

Bone Marrow-Red Wine Jus
shaved alba white truffle supplement 45

FOURTH
Cupid's Heart

Fresh Raspberry & White Chocolate Macaron
Vanilla Bean-Champagne Gelée, Ruby Swirl Chocolate Sauce

VALENTINE'S DAY
FEBRUARY 14, 2022

135 PER GUEST


