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Celebzate youz Love
OValentine's %m[ 2022

,ﬂ/lanazu/ %Zeézuau/ 14th
$249 per person

Camzpes‘

Platinum Osetra Caviar, Buckwheat Blini, Créme Fraiche Panna Cotta
Foie Gras Torchon, Brioche, Preserved Apricot
Jumbo Lump Crab, Grape{ruit, Avocado

Tuna Tartare, Asian Flavors, Persian Cucumber
Kumamoto Oyster, Blood Orange, Caviar

Cllampagne, AR Leno])]e, “Intese Mag 167, C'Izoui”y N.V.

gizst Couzse

Slow—PoaChe&l Local Lol)ster
Poached Native Lol)ster, Maitake Mushroom, Fenne], Tarragon, Spinach, Lobster Bisque

Cllampagne, AR Leno])]e, “Intese Mag 16”, C’]louilly N.V.

.Secaiza Couzs e

Truffled Sunchoke Agnolotti
Roasted Sunchoke & Black Truffle Agnolotti, Shallot Soubise
Basil Gremolata, Shaved Perigord Black Truffle

Bourgogne Blanc, Les Champs de I'Abbaye Les Sous Roches, Monthélie, 2019

Z/ziza Couzse

Chilean Sea Bass
Chilean Sea Bass, Melted Leek, Turnip, Sea Beans, Parsley, Fingerling, Citron-Butter Emulsion

Bourgogne Rouge, DarViot Perrin, aLeS Magnys”, 201 6

Lourth Couzse

Duet of Prime Beef
Ril)eye & Braised Short Ril), Robuchon Potato, Perigor(l Tru{ﬂe, Carrot, Sauce Daube

Bordeaux, Duluc de Branaire Ducra, Saint—]u]ien, 2017

%es’s’ezt Cauzse

Blood Orange & Pineapple Vacherin
Meringue, Blood Orange, Poached Pineapple, Pineapple & Blood Orange Twist Sorbet
Vanilla Sponge Cake

Sauternes, Haut Cllarmes, 2017

A Parting Gift of Mignardise and Truffles

*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 | Pastry Chef = Olivier Mallard ‘ Proprietor - Brian Piccini | General Manager — Joe Corrado, Emily Warren



