
VegetarianVegan Gluten-Free VegetarianVegan Gluten-Free

*Food items are cooked to order or served raw. Consuming raw or undercooked meat, 
 seafood or eggs may increase risk of foodbourne illness
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THURS, FEB 13th -  SUN, FEB 16 th

$69 PER GUEST 
Choice of Pr ix Fixe or A La Carte

THURS, FEB 13th -  SUN, FEB 16 th

$69 PER GUEST 
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INTRODUCTION
Choice of

CREOLE LOBSTER BISQUE $24
Kimchi  Lobster Crouton

KALBI-STYLE LAMB CHOPS $22
Sesame, Sorghum Molasses

DATING
Choice Of

GRILLED NEW YORK STRIP*  $48
12oz.  New York Str ip,  Warm Gamja,  Garl ic-Chile Bok Choy,  Miso Butter

PAN-ROASTED HERITAGE PORK CHOP*  $32
Dirty Rice,  Asian Pear-Arugula Salad,  Ginger Dressing

LOVE
STRAWBERRY-CHOCOLATE GANACHE CAKE  $12

Bourbon Candied Pecans,  Fresh Berr ies

HAPPILY EVER AFTER 
RED ROYAL $14 

Wheatley Vodka,  Hibiscus,  Strawberry,  Bubbles
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