
Under The Stars
Valentine’s day Menu

Amuse-Bouche 
Chef  Scott’s Valentine’s Day amuse-bouche

Second Course
Smoked cheese croquette, cured egg yolk, Oscietra caviar

Third Course
Line-caught yellowfin tuna crudo, white soy, pimento, toasted sesame

Fourth Course
Grilled Wagyu striploin, lobster tail, samphire, shaved asparagus salad,
classic béarnaise

Sides to share
Rosemary potatoes

Verde salad

Dessert
Chocolate cake, saffron ganache, strawberry vanilla cream

Valentine's chocolates
Executive Pastry Chef and Chocolatier Derek Douglas has handcrafted
a selection of Valentine’s chocolates

Menu created and executed by chef Scott Boogaerdt

$45o per person
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