
 

 

 

Valentine’s Day Celebration 
Thursday, February 14th, 2019   

 

Passed  

Tuna Tartare 
shichimi seven spice, yuzu ponzu, wonton,  

smoked avocado, creamy spicy aioli   
 

 Olive Oil Hummus 
lemon, garlic, marinated artichokes, feta cheese, crispy basil 

 

“Ham and Egg” 
‘nduja, 63° quail egg, manchego cheese, white truffle 

 

First Course 
Smoked Oysters 

honey-champagne mignonette 

 

Second Course 
Grilled Frisée Salad 

pickled cherries, granny smith apples, local goat cheese   
pomegranate, candied almonds apple cider vinaigrette 

 

Third Course 
Maryland Blue Crab Cake 

crispy fried, fennel slaw, vanilla butter sauce  
 

Main Course 

72 Hour Braised Short Rib 
aged usda prime beef, toasted pine nuts,  

roasted tricolor carrots, truffled parsnip puree  

 

Sweet Finish 
Grilled Fig Pavlova 

young walnuts, vanilla-maple syrup, shaved goat cheese   


