
~  N O W  AC C E P T I N G  R E S E RVAT I O N S  ~
Prix fixe DINNER

$125  per person 
O Y S T E R S  A VA I L A B L E  À  L A  C A R T E

FIRST COURSE 

Hamachi 
Avocado, Pomelo, Kalamansi

Roasted Oysters 
Andouille Sausage, Dill

SECOND COURSE

Maine Sea Urchin Royale
Jonah Crab, Smoked Trout Roe, Butternut Squash

Foie Gras Torchon
Apple, Fennel, Brioche 

THIRD COURSE 

Loup de Mer
Turnip, Charred Cucumber, Preserved Plum

Duck Breast
Parsnip, Sunchoke, Blueberry

DESSERT

Coffee Panna Cotta
Dulce de Leche, Praline

White Chocolate Mousse
Strawberry, Cashew

C L I C K  H E R E  T O  M A K E  A  R E S E R V A T I O N

V A L E N T I N E ’ S  D A Y
W E DN E SDAY,  F E B RUA RY  1 4 ,  2 0 1 8 


