
Valentine’s Day!
Happy

Starters
Trio of Shooters
hamachi, salmon, oyster

Beef Tataki
unagi, carrot, eggplant caviar

Tuna Tartare
niçoise flavors, paddlefish caviar

Cedar Smoked Hamachi
miso marinade, enokitake mushroom

Salads & Soup
Caesar Salad

dungeness crabmeat, parmesan cheese

Tako Salad
octopus, daikon, kimchi vinaigrette

Lobster Bisque
saffron crème chantilly, tarragon

Entrèes
Filet Mignon

8 oz., savory shiitake mushroom sauce

Dry Aged New York Strip
8 oz., blue cheese, garlic beurre blanc

Sea Bass
6 oz., manila clams, p.e.i. mussels, miso broth

Loch Duart Salmon
6 oz.,tofu crab cake, romesco sauce

Desserts
Strawberry Brown Sugar Cake

strawberry - citrus relish, buttermilk ice cream

Valhrona Pots de Crème
spicy meringue, fudge brownie, peppered marshmallow

Tropical Fruit Salad
guava sorbet, champagne sabayon

Executive Chef Allen Chen

4  Courses, 1 Choice Per Course, $85 Per Person
A5 Wagyu Filet Mignon Upgrade Additonal $130

A5 Wagyu New York Strip Upgrade Additional $115


