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VALENTINE'S DAY MENU

To Start

Sonoma Sourdough
Cultured Butter, Olsson Salt

Salmon Brandade
Cannelloni, Dill, Seaweed Aioli, Lemon,
Stracciatella
Strawberries, Macadamia, Muscatel Vinegar, Lemon Oil
Saffron Linguine
Blue Swimmer, Scampi Caviar, Cavolo Nero,

To Finish

Peaches & Champagne
Valrhona Dulcey, Earl Grey Chantilly, Veuve Clicquot Sabayon

dining



