
V A L E N T I N E ’ S  D A Y  D I N N E R  C O U R S E  M E N U
S A T U R D A Y ,  F E B R U A R Y  1 4 t h ,  2 0 2 6

MENU 225 PER PERSON
W INE PAIR ING 125 PER PERSON

We kindly ask that all guests at the table enjoy the tasting menu in order to provide the best dining experience.

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

Fourth Course
C H A M PAG N E  A N D  S T R AW B E R R I E S
Strawberry Bavarois, Champagne-Strawberry Sorbet, Mara de Bois

Petites Fours

Amuse Bouche
M I C H A E L  M I N A’ S  C AV I A R  PA R FA I T  *
Smoked Sa lmon, Crème FraÎche, Egg Mimosa

First Course (Choice of)
A H I  T U N A  TA R TA R E  *
Mint, Pine Nuts, Asian Pear, Garl ic, Habanero-Infused Sesame Oil

— or —

P E T I T E S  F R U I T S  D E  M E R  *
Chil led Oyster, Peruvian Bay Sca l lop Ceviche, Chi l led W hite Shrimp

Second Course (Choice of )
W I L D  M U S H R O O M  T O R T E L L I N I
English Peas, Morels, Meyer Lemon, Échiré Butter

— or —

M A I N E  L O B S T E R  P O T  P I E
Baby Vegetables, Fines Herbes, Brandied-Lobster Cream

Third Course (Choice of )
S N A K E  R I V E R  FA R M S  F I L E T  M I G N O N  *
Delta Asparagus, Potato Grat in, Black Truf f le, Sauce Malta ise

— or —

S A I K YO  M I S O - M A R I N AT E D  C H I L E A N  S E A  B A S S
Steamed Bok Choy with Ginger, Sesame, Yuzu, Cloud Ear Mushrooms

— or —

A - 5  J A PA N E S E  WAGY U  S T R I P L O I N  *
Red Sha l lot Marmalade, PÓmmes Savoyarde, Sauce Bordela ise

69 Supplement


