
GALENTINE’s Menu

starter
choice of

Salmon Tartar
Fresh and Smoked Salmon | Capers | Shallots | Basil | Chive | Rice Cracker  

Heirloom Beets Salad
Farro | Roasted Beets | Goat Cheese Snow | Frisee
Blood Orange | Candied Walnuts | Aged Balsamic

Sushi Sashimi Platter
Tuna | Salmon | Hamachi

ENTRÉES
choice of

Guava Cream Cheese French Toast
Brioche | Strawberries | Cream Cheese | Pomegranate Chantilly | Hibiscus Maple  

Sweet Chili Crispy Snapper
Corn | Fava Beans | Bell Peppers | Baby Corn

PERUVIAN CAUSA
Whipped Potato | Seasonal Baby Vegetables | Avocado 

Foraged Mushrooms | Piquillo Sauce

Petite Filet Steak & Eggs
Potato and Leek Hash Brown | Asparagus | Toy Box Tomatoes 

Chimichurri Hollandaise

Chicken Chilaquiles
Shredded Chicken | Cotija | Tomatillo Salsa

Black Beans | Cilantro Sour Cream 

Dessert
BLOOM AND “BEE BOX“ OF ASSORTED FRENCH PASTRIES

$65 | per person
*Plus tax and gratuity

LOVE IN FULL BLOOM


