
Valentine’sDinner
FEBRUARY 14,  2025

Chef Adair Scott                            Sous Chef Roy Johnson

Amuse
Roasted Squash Velouté
popcorn foam 
2021 Old Vine Brut

First Course
Pickles beet salad
whipped artichoke ricotta, shaved celery,
crisp kale, spiced sunflower seeds. 
or
Beef Braciole
salami, bread crumb, 
parmesan, soft polenta 
2022 Viognier

Main Course
Olive Crusted Ling Cod
local potatoes, smoked tomato broth,
pancetta braised scallion
or
Espresso Lemon Rubbed Tenderloin
prawn mouse, olive oil whipped potato,
roasted red carrots 
or
Roasted Sunchoke Risotto
parmesan, lemon, arugula
2023 Chardonnay or 2021 Syrah

Dessert
Chocolate Doughnuts
sprinkles, salted caramel
or
Gluten Free Almond Orange Cake
vanilla whipped mascarpone
or
Terrafina Affagato


