
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

V A L E N T I N E ’ S  D A Y

$ 8 0  p e r  g u e s t

B R E A D  C O U R S E
s e t  o n  t a b l e

Potato Rosemary Focaccia, EVOO, 
Aged Balsamic, Pecorino, Chiles, Citrus Zest

Marinated Olives 

C O U R S E  O N E
c h o i c e  o f

H O T  H O N E Y  &  F E N N E L  R I C O T T A

House Made Ricotta, Fennel Marmalade, 
Goat Horn Peppers, Grilled Sourdough, Fried Garlic

H W D  B E E F  S K E W E R S

Tonnato, Blistered Tomatoes, Sunchokes

C O U R S E  T H R E E
c h o i c e  o f

H A Z E L N U T  T A R T

Sponge Cake, Milk Chocolate Creamuex,
 Hazelnut Mousse, Candied Hazelnuts

P I S T A C H I O  M I L L E  F U I L L E

Pistachio Creameux, Cherry Coulis, Crispy Phyllo

C O U R S E  T W O
c h o i c e  o f

B R A I S E D  S H O R T  R I B

Sunchoke, Risotto, Black Truffle

G R I L L E D  P R A W N  &  P O L E N T A

Creamy Polenta, Grilled Prawn, Sugo,
 Pecorino, Herb Oil

D U C K  G E M E L L I

Davina Tomatoes, Broccoli Rabe, Pecorino


