
VegetarianVegan Gluten-Free

*Food items are cooked to order or served raw. 
Consuming raw or undercooked meat,  seafood or eggs may increase risk of foodbourne il lness

PRIME

FEBRUARY 9-14

$75 PER PERSON 
Choice Of Pr ix Fixe Or A La Carte 

CAVIAR KISS 
Deviled Egg,  Whipped Foie,  Caviar

BEAU JOIE ‘BRUT’ CHAMPAGNE , FR / NV   $30
(Pr ix  Fixe Only)

INTRODUCTIONS
MARYLAND CRAB CAKE  $24
Succotash,  Arugula,  Curry Remoulade

ABBAZIA DI NOVACELLA PINOT GRIGIO ISCARDO, ALTO ADIGE, IT / 2021  $14

DATING 
Choice Of

ROASTED DUCK BREAST*   $42
Sweet Potato,  Macadamia Nut Purée,  Honey-Chile Butter

ACHAVAL FERRER , ‘QUIMERA’ MALBEC/CABERNET/MERLOT MENDOZA, AR / 2018   $20

ATLANTIC HALIBUT   $38
Kimchi Rice Cake,  Charred Bok Choy,  Fish Sauce Caramel

ANTHILL FARMS ‘PEUGH VINEYARD’ CHARDONNAY RUSSIAN RIVER VALLEY, CA / 2020   $20

LOVE
VALRHONA CHOCOLATE BROWNIE   $10

Raspberry Ice Cream, Bourbon Syrup,  Smoked Sugar

FONSECA, TAWNY PORT DOURO, PT  $14

OPTIONAL WINE PAIRINGS +$60

HappyValentine’s Day


