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LOVE IS IN THE AIR

MONDAY, FEBRUARY 14, 2022

AMUSE BOUCHE

CAVIAR BITE
OSETRA CAVIAR, BUCKWHEAT BLINI, MAPLE CRUMBLE, SMOKED STURGEON

UPON REQUEST IMPERIAL GOLDEN $35 ADDITIONAL

MICHAEL’S AHI TUNA TARTARE
PINE NUT, SCOTCH BONNET, SESAME OIL, MINT

GRILLED MAINE LOBSTER
BLACK TRUFFLE GNUDI. ASPARAGUS, RED GRAPEFRUIT

BLACK SEA BASS
PINEAPPLE, CAPER, HEARTS OF PALM

DUO "MISHIMA’ FILET MIGNON & CRISPY VEAL SWEETBREADS
LANGRES CHEESE POTATO, SAUSALITO WATERCRESS, CHIOGGIA BEETS

DARK CHOCOLATE HEART
EARL GREY ICE CREAM, KUMQUAT CONFITURE, ARBEQUINA OLIVE OIL

TASTING MENU 250 WINE PAIRING 155

*Health District Notice: Consuming raw or undercooked meats, poultry, seafood, shellstock or eggs may increase your risk of foodborne illness.



