
 
 
 

 
 

VALENTINE’S DAY 
 

A La Carte Specials 
 

 
 

STARTER 
 

Lobster Bisque  15 
Served with Chive Crème Fraiche 

 

Stag’s Leap | Chardonnay | Napa Valley 19 
 
 

MAIN COURSE 
 

Market Fish  60 
Miso Seabass | Forbidden Rice Risotto | Asparagus  

Daikon Sprouts | Yuzu Beurre Blanc 
 

Seaglass | Riesling | Central Coast 13 
 
 

Surf & Turf  70 
 Grilled Cap Ribeye Steak | Skull Island Shrimp | Pink Peppercorn 

Brandy Sauce | Charred Honey Glazed Carrots | Potato Pave 
 

Belle Glos “Dairyman” | Pinot Noir | Russian River 21 
 
 

DESSERT FOR TWO 
 

“Two of Hearts”  22 
Raspberry Lychee and Rose Cake | Lychee Mousse | Almond 

Joconde | Raspberry- Rose Compote | Raspberry Glaze 
 

Bittersweet Chocolate Mousse | Dulce de Leche | Banana | Devils 
Food Cake | Dark Chocolate Glaze 

 

Served with Raspberry Coulis & Grand Marnier Crème Anglaise 
 

Graham’s “Six Grapes” | Reserve Ruby Port | 14 
 
 
 


