
VALENTINE’S 2026 DINNER FOR 2 MENU

$100

STARTERS   (SELECT ONE TO SHARE)

CHARCUTERIE FOR TWO

SOPPRESSATA, PROSCIUTTO, CHORIZO, DRUNKEN GOAT, BABY SWISS, 

ASSORTED NUTS & SPREADS

CROQUETTES (4)

BRAISED CHICKEN THIGH, GRUYERE, ROASTED GARLIC DIJONNAISE

STUFFED MUSHROOMS (4)

SWEET ITALIAN SAUSAGE, FONTINA, ASIAGO, HERBED BREADCRUMB

SIDE DISHES   (SELECT ONE TO SHARE)

BROCCOLINI

ROASTED GARLIC OIL, LEMON ZEST, CRISPY PANCETTA, TALEGGIO

POMME FONDANT

CRISPY ROASTED POTATO, SAVORY HERB BUTTER

FARRO

BOURSIN, SUNDRIED TOMATO, WILTED SPINACH, TOASTED PINE NUT



ENTREES  (SELECT TWO ENTREES)

FILET MIGNON

GORGONZOLA CREAM SAUCE

FAROE ISLAND SALMON

BLACK GARLIC MISO GLAZE

SEARED DUCK BREAST

BLOOD ORANGE GASTRIQUE

WILD MUSHROOM TAGLIATELLE

SHERRY AND PORCINI BECHAMEL

DESSERTS 

(not included in Dinner package)

CHOCOLATE COVERED STRAWBERRIES (6)

DARK BELGIAN CHOCOLATE (3), WHITE CHOCOLATE & FREEZE-DRIED 
CARAMEL (3)

$15

DUBAI CHOCOLATE CHEESECAKE BARS (2)

CRISPY SHREDDED PHYLLO, PISTACHIO CREAM, VANILLA CHEESECAKE, 

MILK CHOCOLATE SHELL

$16
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