
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
16oz 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.


