\/ﬂ ?/Wh I’\?/% STAR TERSMnine of '

ISV K@ M el@ | SHRIMP COCKTAIL +53

traditional horseradish cocktail sauce GF

DAILY OYSTERS +$2

sarved with mignonette cocktail sauce GF

CRAB CAKE +%2
crispy tarragon, jalapana aicli, crispy kala,
watarmelon radish

BURRATA BRUSCHETTA

buffalo milk mozzarella. roasted cherry tometoas, basil,
shallot, avoa, shaved parmasan

THE WEDGE

lozal baby iceberg lettuce, carrots, charmy tomata, blua
cheasze dressing, crispy becon GF

[)I\E YOUR JJA]\ choice of
HEART-IN

CENTER CUT NY (160Z) +$3

®
FILET MIGNON (80Z)

ORGANIC JIDORI CHICKEN
CTgE 1iF .'.I'lrr.a-r.'.llr.-' cauliflower, lamon citrus rosemary

LOBSTER RAVIOLI

fennal leaf, orange zest, emulsified buttar

$60 per person E G

SIDES DESSER T gice of

BAKED BRUSSELS SPROUTS +510 New York Cheesecake

figs, herb goat cheese,

pancetta GF Limoncello Sponge Cake

WILD FIELD MUSHRODMS GF +310 Heart-Shaped Chooolate Mousse *

HEER BATTERED FRIES +810 Champagne Toast .
(for 2, available only at the

GRILLED ASPARAGUS +510 end of the maal)

»
LOBSTER TAIL +522 '




