
Appetizer
Choose One

Steamed Mussels
White Wine, Tomatoes, Basil, Garlic, Grilled Sourdough

&
Chardonnay, Stags Leap, Napa

Wagyu Beef Tartar
Quail Egg, Pickled Shallot, Cognac, Caper, Brioche

&
Merlot, Barboursville, Virginia

Entrée
Choose One

Seared Diver Scallops
Squid Ink Linguine, Kabocha Squash Puree, Haricots Vert

Pearl Onion, Pomegranate Gremolata 
Champagne-Caviar Beurre Blanc

&
Chenin Blanc, Pine Ridge Vineyards, Napa

Surf and Turf
Filet Mignon and Butter Poached Lobster Tail

White Cheddar Grits, Broccolini, Roasted Crimini Mushrooms
Sauce Au Poivre

&
Cabernet Sauvignon, Honig Winery, Napa

Dessert
Dark Chocolate Tart

Fresh Berries, Raspberry Sorbet, Rose Macaron
&

Ruby Port, Six Grapes, Grahams, Portugal

$125

Additional Wine Pairing Experience   $60

Valentine’s 
Weekend
2026

*Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase you risk of foodborne illness.   

Food Allergy Notice-Food prepared in this establishment 
may contain wheat, fish, dairy, eggs, soy and nuts.  

For all food and beverage service, a 20% service charge (22% for parties of 8 or more), 
6% sales tax and 9.75% Historic Preservation Fee will be added to your check. 


