
 

 

 
AMUSE 

Miso Eggplant Dip 
pickled chilis, house made flat bread 

1ST COURSE 
Spicy Crab Bisque  

Alabama lump crab, togarashi, chili crisp, chive, crème fraiche 
OR 

Ruby’s Kale Salad  
miso Caesar dressing, Parmesan cheese, crispy noodles 

Vegetarian Option: Squash Soup 

2ND COURSE 
Five-Spice Duck Confit 

mizuna, frisée, pickled shallot, onion soubise, Asian pear 

OR 
Squid Ink Cavatelli 

lobster, scallop, tempura crumbs 
Vegetarian Option: Szechuan Green Beans or Brussels Sprouts 

3RD COURSE 
Braised Short Rib  

soy-braised, garlic mashed potatoes, pickled mustard greens 

OR 
Pan-Seared Striped Bass  
ginger, scallion, shoyu jus 

Vegetarian Option: Salt & Pepper Tofu or Market Greens 

DESSERT 
Chocolate Espresso Pot de Crème 

pan dan, cocoa nibs, fresh cream 

OR 
Almond Olive Oil Cake 

seasonal berries, fresh cream 

 
$95 per person 

does not include tax or gratuity 
 

Valentine Prix Fixe Menu 


