
 

 

 
 

VALENTINE’S TASTING MENU 
 

 

 

oyster and crab chowder 

alaskan king crab, butter poached oyster, corn and crab velouté  

 

veal cheek ravioli 

asparagus duet, wild mushroom, foie gras emulsion  

 

  butter poached maine lobster 

wild mushroom, artichoke barigoule, black truffle 

 

muscovy duck breast 

petite asian vegetable, buckwheat soba noodles, ginger cherry jus  

 

artisanal cheese plate 

house made crackers, traditional garnishes  

 

 chocolate petit fours 

a collection of house made petit fours  

 

 

 

 

six courses 105. experienced with wine 160. 
 

 

tasting menus are available until 9:30pm and are only available for the entire table  
 

 20% gratuity will be added to parties of six persons or more  
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