
           
 
 
 

        

VALENTINE’S  MENU   
1 4 t h  F e b r u a r y  2 0 2 6  

 
 
ANT I PA S T I  
 
P a n - S e a r e d  F o i e  G r a s    3 8  
foie gras, blueberry, cinnamon crumble 
 
O c t o p u s  A l l a  S a f f r o n t r a t a      3 4  
saffron garlic aioli, tomato  
 
L o b s t e r  B i s q u e  a l  C a v i a l e    3 2  
lobster, smoked herring roe 
 
 
SHAR I NG  
 
S a k o s h i  B a y  J a p a n e s e  R o c k  O y s t e r s    3 6  
half dozen, mignonette sauce 
 
 
MA INS  
 
S o l e  F i s h  a l  V e r m o u t h    4 5  
asparagus, baby carrots, herbs 
 
S l o w - B r a i s e d  W a g y u  B e e f    4 8  
creamy polenta, vegetables, red wine 
 
G r i l l e d  L o b s t e r  T a g l i a t e l l e    6 8  
whole lobster, clams, mussels, lobster jus 
 
 
DE S S E RT S  
 
C l a s s i c  /  P i s t a c h i o  T i r a m i s u    1 6  
 
 

 


