—Daycm/e

X

Q.

S

vl&zppq Uaéentine’s %aq.’
February 14", 2021

K

Camzpés

Local Jonah Crab Claw with Grapefruit & Avocado
Scarmorza & Black Truffle Grilled Cheese
Kibbeh Nayyeh, Mint, Cl’lih, Bulgur, Pita*
Osetra Caviar with Vodka Gelée & Créme Fraiche on Buckwheat Blini

g:izgt Couzse

Butter Poached Lobster
Savoy Ca]:)bage, Beet Gnocchi, Confit Fennel, Meyer Lemon, Celeriac Nage, Bottarga

C’Ixampagne Moutard Pere é’FiIs, Brut Grand Cuvée

.Secona COIIZS’Q

Wild European Turbot*
Melted Leeles, Parsley, Potato & Sunchoke Pearls, Soul)ise, Black Truffle

‘16 Domaine Guy Amiot et Fils Vieilles Vignes, Chassagne-Montrachet

Z/liza Cauzs'e

Canard Duo A I'Orange*
Glazed Spiced Breast, Orange Braised Leg in Callettes, Cara Cara Orange, Onion Tartiflette

‘17 Domaine des Tois Cellier, C]}éteauneu{—clu-Pape
qauzt/z Couzse

Tournedos Rossini*

Prime Beef Tenderloin, Seared Foie Gras, Salsi£y Rosti, Périgor(l Trufﬂe, Madeira Jus
‘00 Chateau Prieuré—Liclline, 4éme Grand Cru C]assé, Margaux

%essezt Couzse

Dark Chocolate Mousse
Hibiscus, Yogurt, Red Cassis

Renardat Fache Bugey- Cerdon Rosé, Savoie, France
Assorted Mignardise

Sup;zzﬂemeniaﬂ Wine ﬁaizi/zgs’ ~ $125 per /Qezm/z

~ no substitutions please ~

*These items contain raw or undercooked meats, poultry, seafood, shellfish or eggs. Consuming these items may increase your risk of food borne illness. Please alert your
server to any and all possil)le food a”ergies.
Chef / Owner - Chris Coombs | Chef de Cuisine — Kishen Jag‘mohan | Proprietor - Brian Piccini | General Manager — |3mi]y Warren




