
VALENTINE’S DAY 2025
F Y R  S H O R T  N O R T H

F R I E D  Y U C A
A v o c a d o  C i l a n t r o  M o u s S e ,  C a v i a r

Amuse Bouche

The Spark
O Y S T E R S  

B u r n T  P i n e a p p l e  L i m e  R e l i s h

Y E L L O W  F I N  T U N A  T I R A D I T O
A j i  A m a r i l l o  a n d  T a n g e r i n e  D r e s s i n g ,  A v o c a d o ,  

A c e v i c h a d a  S a u c e ,  C r i s p y  Q u i n o a

W O O D - O V E N  L A M B  E M P A N A D A S
1 2  h R  S l o w - G r i l l e d  W h o l e  L a m b ,  Y o g u r t  a n d  M i n t  S a u c e

The Fires
E M B E R - C O O K E D  J U M B O  S H R I M P

R o a s t e d  P e p p e r  S a u c e ,  C h a r r e d  O n i o n s ,  C o t i j a  C h e e s e

G R I L L E D  A G E D  A N G U S  N E W  Y O R K  S T E A K
C R E A M Y  F o i e  G r a s  S a u c e ,  C h i m i  H e n d r i x

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness. Please inform your server of any food allergies. While we do
our best to accommodate your needs, please be aware our restaurant uses ingredients that contain all major food allergens (peanuts, tree nuts, eggs, fish, shellfish,

milk, soy, and wheat). We offer gluten-free options; however, our kitchen is not completely gluten-free.
A gratuity of 20% will be added to all parties. 

Dessert
 B A S Q U E  C H E E S E C A K E

W I L D F R U I T  C O U L I S ,  H O N E Y C O M B  C A N D Y

s e r v e d  f a m i l y  s t y l e

Sides
T H E  L A T I N  R I S O T T O

S m o k e d  T o m a t o ,  C h i l e  M o r i t a ,  H e a r T S  o f  P a l m

E M B E R - C O O K E D  G R E E N  B E A N S
L e m o n  V i n a i g r e t t e ,  R i c o t t a ,  T o m a t o  C h u t n e y

s e b a s t i a n  l a  r o c c a

$ 9 0  P E R  P E R S O N


