
Chocolate-Covered Strawberry Cake  |  chocolate cake, strawberry preserves, chocolate mousse, ganache

Red Velvet Cheesecake  |  oreo crust, white chocolate mousse, chocolate hearts

Pomegranate Champagne Sorbet  |  pomegranate seeds, dried rose, cookie

Three Course Dinner  |  75

Cod Bouillabaise  |  seafood broth, clams, mussels, shrimp, tomato, grilled bread

Skirt Steak Frites  |  parmesan garlic fries, arugula salad, charred onion, salsa verde

Ricotta Gnocchi  |  squash, pistachio, kale, black truffle, brown butter, lemon, amaretto, sage
 

8oz Filet Mignon  |  garlic broccoli, parmesan, potato gratin, mushroom demi  |  $15 upcharge

firstfirst
Winter Citrus Salad  |  burrata, orange, grapefruit, pistachio, fennel, bitter greens, citrus vinaigrette

Grilled Beets  |  labneh, dukkah, feta, satsuma, pomegranate molasses

Duck French Onion Soup  |  confit duck, crouton, gruyère

Arancini  |  smoked pork, mushrooms, spicy rabe, fonduta 

secondsecond

 third third

beveragebeverage
Wine Pairings  |  sommelier-selected wine pairings  |  32

Rosé Adventure  |  three pink selections throughout your meal  |  32

Hibiscus Smash  |  vodka, hibiscus, lemon, mint  |  15

Scarlet Kiss  |  cranberry, sage, gin, lime, soda  |  15

Love Bird  |  rum, Aperol, lime, pineapple, sugar  |  15

to startto start
Caviar Oyster  |  lemon crème fraîche, mango, shisho, caviar  |  9 each

Popover  |  roasted garlic honey butter  |  4 each
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