VALENTINE'S DAY

APPETIZER

Potato Gnocchi 1s
burgunc/y truffle, parmesan, pangrattato

Bouillabaisse 18
coc/, shrimp, chatham musse/s, skip's cloms,

espe/eHe aioli, toasted bogueﬁ‘e

ENTREE
Georges BGI"II( Sea SCCI"OPS 36

farro, butternut squas/‘r, pomegranate-sage brown butter

120z Prime S’rrip Steak so

fondant potatoes, white asparagus, creamed watercress

DESSERT

Raspberry Tiramisu 14

white chocolate, /acly fingers, mascarpone
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PROVISIONS

Executive Chef: Mike Graffeo



