
A 20% gratuity will be added for parties of 6+. A 3% BOH service charge will be added to the food portion of each check. 
Our menu does not list every ingredient used in the preparation of our dishes. If you have any food allergies or intolerances, kindly inform 

your server when placing your order. GF denotes gluten free items. V denotes vegan items. Our kitchen is not gluten free or vegan. 
Consuming raw or undercooked meats poultry, seafood, shellfish, or eggs may increase the risk of foodborne illnesses. 

 
Valentine´s Day Menu 

Friday, February 14th, 2024 

 
one 

 
HOG ISLAND OYSTER 

champagne granita, green apple, cucumber 
G.H. Mumm, Brut, Grand Cordon, Champagne, France N.V. 

 
two 

 
PEAR SALAD 

roasted pear, shaved asian pear, upland cress, belgian endive 
frisée, shaved fennel, candied cashews, walnut vinaigrette 

Carlisle “Steiner Vineyard” Grüner Veltliner, Sonoma, Sonoma Mountain 2022 
 

 
three 

 
MUSHROOM SUGO 

cavatelli pasta, slow-braised mushrooms, fig “agrodolce” 
smoked tomato sauce, toasted fennel seeds, pangrattato 

Croix “Floodgate” Croix Estate Vineyard, Pinot Noir, Russian River Valley 2021 
 

or 
 

SONOMA BLACK COD 
bamboo rice, bok choy, snow peas, coconut-lemongrass froth, peanut crumble, cilantro 

Bacigalupi, Chardonnay, Russian River Valley 2022 
 

or 
 

VENISON & VEAL DUET 
slow roasted venison loin, braised veal cheek, pickled butternut squash 

roasted beets, parsnip purée, cranberries, green peppercorn jus 
A. Rafanelli, Zinfandel, Dry Creek Valley 2022 

 
four 

 
STRAWBERRY PAVLOVA 

strawberry mouse, marinated tangerines, blood orange, candied pistachios  
Bacigalupi “Stellina” Late Harvest Muscat, Russian River Valley M.V. 

 
$125 per person  

 

supplemental wine pairing $85 per person 

 
“As wine ages to perfection, so does love, growing richer and more meaningful  

when shared through a lifetime.” 

 
executive chef sergio howland 


