
PASTRY CHEF MANDY KRAUSE     |     MAÎTRE D' SAM BADREDDINE

FINALE
G F  =  G LU T E N - F R E E

G A  =  G F  AVA I L A B L E

V G  =  V E G E TA R I A N

V N  =  V E G A NS P R I N G

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

SMALL PLATES 

PORK BELLYGF· figs · herbs · chile · peanuts |  8

ROASTED OYSTERSGF · tahini chile dressing · spiced chickpeas · friseé  |  12

RACLETTEGF · duck fat potatoes · cornichons  |  11

BIG PLATES

24OZ PORTERHOUSEGF (FOR TWO)   
king prawns · artichokes · arugula · vadouvan butter  |  60 

SABLE FISH   
miso ginger glaze · green onion · mint · rice  |  21

50 copies, 2 sides/1 sheet

FINALE
 

FLOURLESS CHOCOLATE TORTEGF (FOR TWO)   
raspberry coulis · fresh berries |  12

 
FRENCH MACARONGF & BUBBLY PAIRING  |  15

VALENTINE'S DAY

CHEF'S TASTING MENU 

CHEF'S TASTING MENU |  65 
five courses 

WINE PAIRING   |  35


