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Valentines Set Menu
Welcoming Drink

Moët & Chandon, Brut Impérial Blanc (NV)

Assorted French Baguettes Served with Single-Varietal Butter
Moët & Chandon, Brut Impérial Blanc (NV)

Spicy Hamachi Tartare
Avocado mousse, fresh herbs, Anemi Caviar

Kyperounda Winery, “Dysi”, Single Vineyard Xinisteri 2021

Limassol, Cyprus

Waldorf salad
Baby gems, caramelized macadamia, crisp green apple,

sweet grapes, signature Roquefort dressing
Gaia Wines, ‘‘Thalassitis’’, Assyrtiko

PDO Santorini, Greece

Fillet mignon
Grilled Premium US cut, signature pepper crust, Malton Salt

Sterling Vineyards, Napa Valley Merlot 2016

Napa Valley, California, USA

or

Ora King
Salmon steak, caviar beurre blanc

Sterling Vineyards, Napa Valley Chardonnay 2015

Napa Valley, California, USA

Sides
Grilled Bimi

Hand cut French Fries

Le trou normand
Lemon & Lime Sorbet, Mint Gel, Moet-Ice Champagne

Moët & Chandon, Ice Impérial Blanc (NV)

Dark Chocolate Mousse
Valrhona premium cocoa beans, crumble butter biscuit


