VALENTINE’S DAY MENU
— 2026 —

SIP

ROSE 75
SPARKLING ROSE, RHODIUM GIN,
CHAMBORD, CITRUS
20.

SHARE

BAKED BRIE (FOR TWO)
PHYLLO WRAPPED BRIE, BERGAMOT MARMALADE,
TOASTED HAZELNUT, ROSEMARY PITA CHIPS
24,

ENJOY

160Z BONE-IN RIB EYE
GRILLED; POMMES ALIGOT,
BABY CARROTS, MUSHROOM BORDELAISE
74.

LOBSTER RAVIOLI
FRESH LOBSTER STUFFED RAVIOLI, LOBSTER TAIL,
RICOTTA, HIBISCUS-HARISSA BUTTER
46.

SWEET

RED VELVET ROULADE
WHIPPED RICOTTA, RASPBERRY, COCOA NIB
12.



