
VALENTINE’S DAY
F R I DAY,  F E B R UA RY 1 4 ,  2 0 2 5

$120++ PER PERSON |  +50 WINE PAIRING PER PERSON 

1ST COURSE

SELECT ONE

E N SA L A DA D E  A M O R     G F,  VG,  N F

A R T I S A N  P E T I T E  G R E E N S  |  F R I S É E  |  A V O C A D O  |  F R E S H  B E R R I E S  |  T O A S T E D  A L M O N D S  B R I T T L E
V A N I L L A  G O A T  C H E E S E  |  B E R R Y  L E M O N  V I N A I G R E T T E

B E S T PA I R E D  W I T H :  BAS KO L I  T X ACO L I ,  T X ACO L I N A ,  E S .     $ 1 7

L O B S T E R  C R O Q U E T T E S   N F

H E R B  P O A C H E D  L O B S T E R  |  L O B S T E R  B I S Q U E  S A U C E

B E S T PA I R E D  W I T H :  O R I N  SW I F T M A N N EQ U I N  C H A R D O N N AY,  R U S S I A N  R I V E R  VA L L E Y,  C A    $ 2 2

2ND COURSE 

SELECT ONE

S O PA D E  C E B O L L A   N F

B E E F B O N E  B ROT H  |  C A RA M E L I Z E D  O N I O N  |  B O N E  M A R ROW  &  PA N  D E  M A N C H EG O  C RO U TO N

B E S T PA I R E D  W I T H :  E L K  COV E  P I N OT N O I R ,  W I L L A M E T T E  VA L L E Y,  O R     $ 1 8 

P U L P O  A L A GA L L EGA   N F,  G F,  D F

S M O K E D  PA P R I K A M A R I N AT E D  O C TO P U S  |  GA R L I C  &  O N I O N  SAU T E E D  P OTATO ’ S  |  F R I S E E  A RU G U L A SA L A D
C I T R U S  B LU S H  G R E M O L ATA

B E S T PA I R E D  W I T H :  B O D EGAS  SA N T I AG O  R U I Z ,  A L BA R I Ñ O - L AU R E I RO,  R I AS  BA I X AS     $ 1 6

INTERMEZZO

C H A M B O R D  G E L ATO     N F
L I M E  |  C A V A  S P L A S H

3RD COURSE 

SELECT ONE

PA E L L A D E  AV E S  Y L I N G U I C A    G F
SHARING OPTION AVAILABLE

B O M B A  R I C E  |  C H I C K E N  P I N C H O S  |  D U C K  C O N F I T  |  L I N G U I Ç A  |  P A M P L O N A  C H O R I Z O

B E S T PA I R E D  W I T H :  C A M I N O  D E  N AVA H E R R E ROS  T I N TO,  M A D R I D,  E S     $ 2 0

B RA N Z I N O     N F,  D F
8 OZ  C R I S PY S K I N  F I S H  |  B RA I S E D  G I GA N T E  B E A N S  W I T H  K A L E  |  JA M O N  L A R D O N S  |  S U M AC  P I C K L E D  O N I O N  F R I S É E  SA L A D

B E S T PA I R E D  W I T H :  B O D EGAS  M U GA B L A N CO,  R I OJA ,  E S     $ 2 1

B I S T EC  C A BA L L E RO     N F
SHARING OPTION AVAILABLE

COW B OY S T E A K  |  S H E R RY T R U M P E T M U S H RO O M S  |  H A R I S SA H A R I COT V E RT S  |  B L AC K  GA R L I C  M AS H

B E S T PA I R E D  W I T H :  M E R K I N  V I N E YA R DS  “C H U PAC A B RA” R E D  B L E N D,  CO C H I S E  CO U N T Y    $ 1 8

E G G P L A N T  R O L L A T I N I    
T RU F F L E  Q U I N OA RO L L E D  EG G P L A N T |  P I C K L E D  BA BY B E E T S  |  B RA I S E D  B E A N  A N D  K A L E

D U K K H A ROAS T E D  H E I R LO O M  RO M E S CO  |  D E H Y D RAT E D  M A I TA K E  M U S H RO O M S  |  C A R ROT G E L

B E S T PA I R E D  W I T H :  M A RQ U E S  D E  R I S C A L  V E R D E J O,  D.O.  R U E DA    $ 1 5

dessert

SELECT ONE

PAS S I O N  A N D  C H O CO L AT E
C H O C O L A T E  H A Z E L N U T  C H E E S E C A K E  |  P A S S I O N F R U I T  |  D A R K  C H E R R Y  C R E M A

L O V E  A N D  F R U I T
B E R R Y  A N D  V A N I L L A  P A V L O V A  |  H I B I S C U S  |  S W E E T  C R E A M  G E L A T O

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. Please advise server of any allergies or questions 
about preparation prior to consuming any dishes. A 20% service charge will automatically be added to parties of six or more in lieu of gratuity.

GF - GLUTEN FRIENDLY    V - VEGAN    VG - VEGETARIAN    DF - DAIRY FREE    NF - NUT FREE


