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VALENTINE'S DAY
DINNER FOR TWO

S115 PER PERSON

STARTER
ROASTED WEST COAST OYSTERS
SMOKED YUZU BUTTER, CHILI, CILANTRO
BLACK TRUFFLE CAESAR

SWEET ONION CREMA, GARLIC STREUSEL
TRUFFLE DRESSING

'PEKING' PORK BELLY BAD BUNS
CUCUMBER, SCALLION, CHICHARRON, HOISIN SAUCE

ENTREE

32 0Z. BLACK ANGUS PORTERHOUSE

SMOKED CAULIFLOWER PUREE
BLACK TRUFFLE JUS

SIDES FOR THE TABLE:

ROASTED GARLIC WHIPPED POTATOES
CHARRED BROCCOLINI

DESSERT

TRID OF CHOCOLATE DIPPED
STRAWBERRIES

DARK COCOA CRUNCH & PISTACHID
WHITE CHOCOLATE & ORED COOKIE
HARLEQUIN MARBLED SWIRL

SPECIALTY COCKTAIL

LOVE AT FIRST SIP
324

ABSOLUT VANILLA, CHOCOLATE BITTERS, RASPBERRY





