
  

VA L E N T I N E ’ S  D AY

A N T I PA S T I
HOUSE FOCACCIA / HARISSA AND CITRUS MARINATED OLIVES /

LEMON OLIVE OIL MARINATED PROVOLONE / TOP SHELF PRESERVES & HOUSE-MADE PICKLES

B E E T  P I C K L E D  D E V I L E D  E G G
CAPER BERRIES / WHIPPED CREAM CHEESE / PICKLED MUSTARD SEEDS / 

EVERYTHING BAGEL CRISPS

B A L D E R S O N  A P P L E W O O D  S M O K E D  C H E D D A R  P E R O G I E S
MUSHROOM AND WATER CHESTNUT PÂTÉ / TOASTED SUNFLOWER SEEDS / 

FIG, APRICOT AND DRIED CRANBERRY MOSTARDA / HEART CITY FARMS SUNFLOWER SHOOTS / 
MAPLE SHERRY GASTRIQUE / SPRUCE TIP CRÈME FRAÎCHE 

G R I L L E D  P E R S I M M O N  S A L A D
FETA / TOASTED PUMPKIN SEED, CARDAMOM & HARSISA ZA’ATAR / POMEGRANATE / 

POMEGRANATE MOLASSES / ORANGE SUPREMES / MICRO CILANTRO

L I O N ’ S  M A N E  M U S H R O O M  A U  P O I V R E
TAMARI AND RED WINE MARINATED LION’S MANE MUSHROOM / MAÎTRE D’ BROWN BUTTER /

SAGE AND ROSEMARY FRIES / RAINBOW CARROTS / BRUSSELS SPROUTS / CIPOLLINI / TRUFFLED AIOLI / 
MADAGASCAR PEPPERCORN AND BRANDY GRAVY

C H E R R Y  G A R D E N
CHOCOLATE AND KIRSCH ROULADE / VANILLA MASCARPONE CREAM / CHOCOLATE CRUMBLE / 

AMARENA CHERRIES / SOUR CHERRY COULIS

SET MENU  ~  $135
OPTIONAL WINE PAIRING  ~  $65

MENU CONTAINS:  GLUTEN / DAIRY / EGGS / SOY / ALCOHOL
UNFORTUNATLY WE ARE UNABLE TO REMOVE OR ACCOMMODATE FOR THESE ITEMS


