
VALENTINE’S DINNER  
FEBRUARY 14 

2026 

 

 
 

FIRST 
 

BEET  
 Red Beet |Cashew Chevre | Preserved Lemon 

gf/v/vg/df 

 
LOBSTER 

Saffron Rouille | Blond Bouillabaisse| Fennel 

 

MAIN 
 

VENISON 
Messmör Demi |Rainbow Carrots| Black Currant  

gf 

 
FJORD TROUT  

Tapioca Crisp| |Yuzu Kosho| Marble Potatoes 
gf 

 
WHITE SWEET POTATO 

Beluga Lentil Caviar|Leeks|Lingonberry 
gf/v/vg/df 

 

 

DESSERT 
 

RED BERRY & ELDER FLOWER PAVLOVA 

gf 

 

CASHEW CHOCOLATE TORTE 

gf/df/v/vg 

 

 

 

$85/person  

$30/person  wine & cocktail pairings with each course 


