
*Consuming raw or undercooked meats,  poultry,  seafood, shellfish or eggs  
  may increase your risk of foodborne i l lness.  For more information, go to 

  www.P65Warnings.ca.gov/food.

C H A M P A G N E  T O A S T
2  G L A S S E S  O F

G O S S E T  G R A N D E  R E S E R V A  B R U T

C O U R S E  O N E
C h o i c e  o f  T w o

“ H E A R T ”  B E E T S  &  B U R R ATA
watercress, pistachio dust, 

watermelon radish, champagne vinaigrette

L O B S T E R  B I S Q U E
Pacific lump crab, crème fraîche, 

chive oil

C O U R S E  T W O
T o  S h a r e

P R I M E  B E E F  W E L L I N G T O N *
chive potato purée, charred asparagus,

bordelaise

C O U R S E  T H R E E
C h o i c e  o f  T w o

C O C O N U T  P A N N A  C O T TA
macerated pineapple, coconut chiffon, 

passion fruit sorbet 

WA R M  C H O C O L AT E  L AVA  C A K E
graham cracker, dark chocolate mousse, 

vanilla bean ice cream  

V A L E N T I N E ’ S  M E N U  F O R  T W O
$ 1 9 0

2 . 2 6

R A W  B A R  E N H A N C E M E N T  
$ 2 4  P e r  S e l e c t i o n

S P I C Y  T U N A  O N  C R I S P Y  R I C E *
fresh ahi, dynamite sauce, wasabi
tobiko, togarashi, toasted sesame

Y E L L O W F I N  A G U A C H I L E
watermelon radish, rainbow carrot 

escabeche, finger lime, taro root chips

S H R I M P  C O C K TA I L
brown butter remoulade, 

cocktail sauce, lime

6  O Y S T E R S *
white balsamic mignonette, cocktail 

sauce, lime, seasonal selections


