
STARTERS
LITTLE GEM LETTUCE
avocado, candied bacon, roasted tomatoes, onion confit, 
& buttermilk dressing  | 23

KING CRAB ROCKEFELLER
merus cut king crab, bearnaise, rockefeller ragout, & shaved parmesan  | 49

CHARRED SWEET CORN SOUP 
roasted poblano, little neck clams, sweet peppers, green onion, 
& crushed peanuts  | 19 

TUNA & WATERMELON CRUDO
Italian chilis, lemon, capers, & basil  | 26

MAINS
BRAISED KUROBUTA PORK SHANK 
cornbread mash, spanish chorizo, glazed cipollini onions, 
& ham hock sofrito  | 46

SAFFRON BOUILLABAISSE
scallops, lobster, swordfish, shrimp, mussels, crab, sweet potato, 
fennel, tarragon, basil, & grilled baguette  | 49

PRIME NEW YORK STRIP STEAK
butternut squash, herb spaetzle, pickled mushrooms, blueberries, 
& foie gras demi-glace  | 58

PORCINI MUSHROOM RISOTTO
celery root, roasted lemon, & chives  | 42

CARIBBEAN LOBSTER MAC ’N’ CHEESE
conchiglie, boursin, cheddar, pecorino, & shaved black truffle  | 45

SWEETS
SMORES CRÈME BRULEE PARFAIT 
milk chocolate ganache, vanilla marshmallow, graham cracker  | 15

PASSION FRUIT RED VELVET CAKE
tropical fruit relish | 16

APPLE TART TATIN 
crispy fillo, pecan crumble, vanilla ice cream, & salted caramel | 15 C
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VALENTINE’S DAY


