
First Course |  CHOICE OF

Flame-kissed Yellowfin Tuna Tartare - yuzu ponzu, house chili crunch, cilantro

Red Beet Carpaccio - horseradish crème fraiche, puffed quinoa, bulls blood micros 

Cava Raventos i Reserva  |  12

Second Course |  CHOICE OF 
French Onion Soup -  Walla Walla sweet onion, grilled sourdough, mornay

Cauliflower Soup -  roasted florets, pink peppercorn, lemon olive oil

Day Wines, Pinot Noir Johan Vineyards  |  16

Third Course |  CHOICE OF

Allen Brothers Filet Mignon au Poivre - house fritters, pepper melange

Pan-seared PNW Black Cod - hazelnut romesco, shaved fennel salad

Smoked Chanterelle Mushroom Carbonara - house tagliatelle, cured egg yolk, grana padano

L’Ecole, Cabernet Sauvignon Columbia Valley  |  14

Fourth Course 
Cherries and Chocolate - Amarena cherry cake, Valrhona dark chocolate, Chantilly cream

Vin Santo, Antinori  |  12

Valentine’s Day Dinner Menu


