
SERVED FAMILY STYLE 
 

PER PERSON—100

UPON ARRIVAL
Parker House Rolls

house cultured chervil butter, jq dickinson sea salt

L’Arpege Egg with Black Truffle
creme fraiche, chives, salsify

1ST COURSE
Dry Aged Beef Tartare

cured egg yolks, sunchokes, potato crisps

Gem Lettuce Salad
aged parmesan reggiano, cashew crunch, onion vinaigrette

2ND COURSE
Roasted Prawns

leek jam, kalamata olive glaze, white bean soubise

Sweet Potato Agnolotti
fontina cheese, sage, brown butter, chestnuts

3RD COURSE
Fennel Glazed Duck

dry aged duck breast, duck leg rice, scallion pancakes

DESSERT COURSE
Basque Cheesecake

red wine stewed fruit compote,  
cinnamon-orange-yogurt ice cream

 

CHEF’S CHOICE

VALENTINE’S DAY


