
Valentine’s Menu

AMUSE
A5 Wagyu | Yuzu | Squid Rice Cracker | Fried Garlic

APPETIZER
choice of

LOBSTER BISQUE
King Crab | Pan Seared Scallops | Chive Oil | Cognac Espuma

RED EYE MAKI
Tuna | Salmon | Uni I Caviar I Avocado | Caviar | Nori

 BLOOM & LOVE SALAD
Petite Greens | Pickle Heirloom Beets | Goat Cheese Croquet

 Candied Walnuts | Champagne Pearls | 35-Year-Old Balsamic Vinaigrette

MAIN COURSES
choice of

PAN SEARED SNAPPER 
Risotto | Corn | Peas | Coastal Sauce | Burnt Leek Aioli

LOBSTER SQUID INK RAVIOLI
Gulf Shrimp | Aged Parmesan Cream | Truffles | Roe 

FILET & FOIE 
Petite Filet | Foie Gras | Cipollini Onions | Brioche | White Asparagus 

Dauphinoise Potatoes | Marsala Reduction 

Dessert
LOVE N’ BLOOM

St-Germain Bavarian Cream | Strawberry Marmalade | Red Berries Sponge Cake | Thyme Ice Cream

$180 | per couple

*Plus tax and gratuity for two

LOVE IN FULL BLOOM


