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VALENTINE’S DAY

VEGETARIAN SET MENU
FOUR COURSES
110 PER PERSON

ROASTED EGGPLANT TERRINE
CHARRED RED PEPPER / SPICED GOAT CHEESE / TOASTED BRIOCHE / WATERCRESS SALAD

PASTA DOPPIO
LEMON RICOTTA / ROASTED AND MARINATED BEETS / POPPY SEED WHEY

STUFFED HONEYNUT SQUASH
ROASTED SQUASH PUREE / BROWN BUTTER / TOASTED PECAN GRANOLA / CRISPY SAGE /
STRACIATELLA / BRAISED LENTILS / MOSTO COTTO

DARK CHOCOLATE MARQUISE
TANGERINES / WHITE CHOCOLATE GANACHE / AMARENA CHERRIES / TOFFEE BRITTLE

This menu is not suitable for dairy, gluten, or egg allergies.
Modifications can be made to accommodate nut allergies.
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