
VALENTINE’S SPECIALS
Oysters Rockefeller - 4 each

Fresh-shucked Disco Hama oysters  

with spinach, cream, Pernod and buttered bread crumbs

Dungeness Crab Salad - 24
Fresh Dungeness crab with micro radish,  

avocado, citrus, chive, crème fraîche and caviar

Chateaubriand for Two - 72
Roast beef loin served with whipped brie & brussels sprout  

potatoes, baby carrots, broccolini and red wine mushroom jus

Dark Chocolate Mousse Cake for Two - 
Dark chocolate cremeaux, devil’s food cake, raspberry,  

cocoa nib, chocolate ice cream and gold leaf

Featured wine of the day:

Veuve Clicquot Rose N/V

Reims, France - 32/124

This wine has a luminous color with pink glints,  
expressive aromas of wild strawberries and raspberries.  

Full-bodied wine with a fruity harmonious finish.

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk 
of foodborne illness. Not all ingredients are listed in menu descriptions.

Please ask your server if you have any concerns.

Menu items and pricing are subject to change due to seasonality and product availability.

20% gratuity will be added to parties of 6 or more.
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