
Amuse Bouche

Maine Lobster Panna Cotta
Trout Roe

First Course
Choose one

Wagyu Oxtail Raviolo
Mushroom Consommé, Parmesan Crisp, Spring Onion

Wedge Salad
Iceberg, Point Reyes Blue, Tomato, Bacon Lardon

Shaved Kale Salad
Brussels Sprouts, Feta Cheese, Smoked Almonds, 

Lemon Vinaigrette

Regiis Ova Supreme Caviar +65
Whipped Crème fraîche, Golden Potato Chips, Chive

Red Beet Tartare
Fromage Blanc, Pedro Ximenez Sherry Vinegar, 

Belgian Endive, Hazelnut

Red Kuri Squash Bisque
Sesame Tuile, Crème fraîche , Cilantro

Wood-fired Blue Prawns
Calabrian Chili, Grilled Lemon

Entree Course
Choose one

Spanish Turbot
Leek Soubise, Cauliflower Mushroom, 

Potato, Caviar Nage

8oz Filet Mignon
Pure Black Angus, TAZ

“Rossini style”

Brioche, Duck Mousse, Winter Truffle Madeira Sauce

16oz Boneless Angus Ribeye
Niman Ranch, CA

Wood-fired Broccolini, Pommes Paillasson

14oz Full Blooded Wagyu New York +55
Robbins Island, TAZ

Wood-fired Broccolini, Pommes Paillasson

Wood-fired Cauliflower Steak
Brussels Sprouts, Butternut Squash Romesco

Pumpkin Seed, Pomegranate Gremolata

Wood-fired Lobster Sabayon
Asparagus, Blood Orange, Bearnaise

Desert Course
Choose one

Chocolate Pavlova
Meringue, Pomegranate Curd, 

Dark Chocolate Diplomat

Honey & Pistachio Cake
Vanilla Sponge, Feuilletine, Honey Mousse,

Pistachio Ice Cream, Raspberry

Lemon Cheesecake
Graham Cookie, Lemon Mousse, 

Blueberry Compote, Candied Lemon

Valen t ine’s Day 
Menu 2024

4 courses $135 per person   

Optional wine pairing 


