Valentine’s Day 2026 Prix-Fixe - 4 Courses $125 (tax and gratuity not included)

Tungled U s Y

“You’re my world, the shelter from the rain, you’re the words when I have nothing to say”
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WARM TUSCAN WHITE BEAN & WHEAT BERRY HUMMUS
wild mushroom | garlic confit | caramelized onion
parmesan | grilled naan

SWEETHEART BEETS & BURRATA
pickled onion | pistachio | arugula | dijon herb dressing

SURIMI SALAD PANZANELLA SALAD
snow legs | cucumber| carrots | spicy mayo dressing focaccia | mandarin orange | chicory greens | red onion |
fennel | pink rhone
FRIED CALAMARI & PICKLE CHIPS
chipotle remoulade | marinara LOBSTER THERMIDOR & TOMATO BISQUE
LA PLANCHA BACON WRAPPED SHRIMP BABY FRENCH ONION CROCK

white bean puree | tomato | roasted garlic wine sauce
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CUPIDS SURF & TERF
piedmontese beef coulotte | fried baby lobster tail | lobster ravioli | black trumpet cream

CRAB OREGANATA WILD SALMON
black garlic chili salmoriglio | tomato | cress greens

RACK OF LAMB
whipped potato | pistachio olive tapenade

PUMPKIN SWORDFISH SALTIMBOCCA
prosciutto | sage | spinach | nardello pepper sauce

CHICKEN TRES SCALINI
breaded cutlet topped with prosciutto | grilled zucchini | roasted red pepper
smoked gouda pimento cheese sauce

»CHEESESTEAK” GNOCCHI
shaved wagyu brisket & crab | asiago gnocchi | hunter cream sauce

PROSCIUTTO WRAPPED SCALLOPS
saffron vichyssoise sauce | caviar

FRIED TOFU
mushroom risotto | spinach

Dessert...we W teave it thve

“How long has it been since this storyline began? And I hope it never ends, and goes like this
forever, and in this world where nothing else is true, here I am still tangled up in you”
-Aaron Lewis

PLEASE NOTE: THERE IS A 3.75% TRANSACTION FEE WHEN PAYING WITH A CREDIT CARD.
CASH AND LOCAL PERSONAL CHECKS ACCEPTED. NO SEPARATE CHECKS.




