
VA L E N T I N E ’S  DAY  2 0 2 4
1 4 9  TAS T I N G  M E N U  P E R  P E R S O N

9 5  W I N E  PA I R I N G  P E R  P E R S O N

f i r s t
f o r  t h e  t a b l e

S E A F OO D  M A N T I
kauai shrimp, melted leek, shellfish emulsion

s e c o n d
f o r  t h e  t a b l e

t h i r d
c h o o s e  o n e

S P I C E D  QUA I L
megadarra, pomegranate, currents, hazelnuts

OR

 P I N K  S NA P P E R  P L A K I 
fingerling potato, ionian olives, sweet pepper 

OR
  

S U R F  &  T U R F
 $ 1 5  p e r  p e r s o n

harissa-rubbed ribeye, carabineros 
crispy potatoes, amaranth, salsa verde 

H E A RT  O F  E RO S 
white chocolate, passionfruit, gold leaf

f o u r t h 
f o r  t h e  t a b l e

S P I C Y  L AM B  H U M M U S
crispy chickpeas, za’atar

C I T RU S  FAT TO U S H
radicchio, whipped yogurt

mint, pita crouton

A H I  T U NA  C RU DO
mango,golden katifi

 black lime

l u x u r y  a m u s e

CAV I A R  T I RO P I TA
$1 0  p e r  p e r s o n

barrel aged feta, chive yogurt 


