
1 S T  C O U R S E

Calamari Grillé 
chi l led arugula velouté 

or 
Sea Bass Ceviche 

cucumber, caviar and champagne

2 N D  C O U R S E

Smoked Pork Agnolotti 
bottarga di muggine and ol ive oi l 

or  
Baked St. Pierre 

grapefruit , l ime, lemon and orange candy

3 R D  C O U R S E

Squab Rôti 
caramel ized endive dates and ginger 

or 
Wild King Salmon 

green apples , red radish and dashi

VAL   E N T I N E ’ S  D A Y 
T U E S d a y ,  F ebru    a ry   1 4 ,  2 0 1 2

5 :30  pm –  10 :00  pm



4 T H  C O U R S E

ARTISAN CHEESE COURSE 

5 T H  C O U R S E

Lychee Sorbet with Yuzu Granité

6 T H  C O U R S E

Tarte au Chocolate 
marshmallows and raspberry caramel 

S i x- cou r se  menu ,  $155  /  W i t h  w ine  pa i r i ng s ,  $255

RESERVATIONS: 858.314.1900

C H E F  W ILLIAM       B R A D L E Y


