TRIO

G R I LL L

VALENTINE’S DAY

WINE SPECIALS

HUBER, OBERE STEIGEN, GRUNER VELTLINER,
REICHERSDORF 2017 | 46
PAIRS WELL WITH: GRILLED LOCAL OYSTERS

GLORIA FERRER, PRIVATE CUVEE BRUT,

SONOMA, CA N/V 2017 | 64
PAIRS WELL WITH: PAN ROASTED STURGEON

CHATEAU LAROSE-TRINTAUDON,

HAUT-MEDOC 2011 | 58
PAIRS WELL WITH: FILET MIGNON

APPETIZER

HAMACHI CRUDO
jalapeno, avocado, blood orange tamari,
house pickled ginger, fresh wasabi
17

GRILLED LOCAL OYSTERS*

grilled local oysters with preserved lemon
butter and herbed bread crumbs
12

ENTREE
PAN ROASTED STURGEON

caviar cream, leeks, mushrooms, potato puree
34

FILET MIGNON
10 oz., double stuffed fingerling potato,
rapini and truffle sauce
60

DESSERT

MOLTEN CHOCOLATE CAKE
warm chocolate cake,
caramelized white chocolate mousse,
luxardo cherry coulis
1

METROPOLITAN HOSPITALITY GROUP

“These items may contain raw or undercooked ingredients. Consuming raw
or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of food borne illness, especially if you have certain medical conditions.




