Vatentine's Day

APPETIZER

Tuna Tartare 18

fogarashi aioli, mango, avocado, wonton
Pairing: NV Jean Veselle Brut | Chompcgne, France (/2 bottle) 36

Grilled Spanish Octopus 18

marble potatoes, chorizo, romesco
Pairing: NV Ca' di Rajo Prosecco | Treviso, ltaly 13

ENTREE

Lobster Ravioli 42

shaved asparagus, lemon beurre blanc, pangrattato

Pairing: '23 Cheveau Chordonnoy Macon-F uissé | Burgundy, France 17

Braised Short Rib 3¢

po/enfa, cippo/ini onions, Brussels sprouts, heirloom carrots
Pairing: '29 Trig Point Cabernet | Alexander Va”ey, California 17

DESSERT

Tres Leches Creme Brilée 14

shortbread cookie
Pairing: Rare Wine Co, '‘Boston Bual' Madeira 18
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