
v a l e n t i n e ’ s  d a y
95pp  

s u p p l e m e n t a l  c o u r s e s

half dozen oysters cucumber, tamarind, granita, lime

caviar bite*  astrea grand selection schrenckii caviar, honeynut squash tamal, quicos +45

a m u s e

dungeness crab pink celery, apple

f i r s t
chicory salad comté, rosalba radicchio, sherry vinaigrette

or

grilled conehead cabbage cara cara orange, oro blanco

or

kanpachi crudo leche de tigre, trout roe +$4

s e c o n d 
mushroom risotto fresno chili, chive, pine nut, shimeji mushroom

or

rock cod madras curry, broccolini, thai basil

or

short rib pot roast parsnip, carrots, pickled ramps

t h i r d 
valrhona chocolate mousse

or

rosé and hibicus sorbet with california citrus

**Consuming raw or undercooked meat, poultry, seafood, 
shellfish, or eggs may increase your risk of food borne illness.


