
V A L E N T I N E ' S  P R I X  F I X E  

F R I D A Y  F E B R U A R Y  1 0 T H - T U E S D A Y  F E B R U A R Y  1 4 T H  

Amuse
 

NC oyster on the half shell
blood orange mignonette | black tobiko

Soup or Salad
 
  

she crab bisque | espellete | herb oil | smoked almonds
 

-or-
 

-mixed greens | frisee | pickled strawberry | shaved pecorino |
smoked almond crumble  | honey balsamic vinagrette 

Choice of Entrée
 

pan seared black bass
charred rappini | brown butter whipped potatoes | golden beet salsa 

 

-or-
 

 8oz filet mignon
 grilled asparagus | smashed red potatoes | pink peppercorn butter 

s e r v ed  w i t h  Champagne  t o a s t

Dessert to Share
 chocolate mousse cake

strawberry coulis | spun sugar

$119 per couple 


