


First Course |  Choice Of

OYSTERS
*mignonette, lemon, hot sauce

TUNA TARTARE
*winter citrus, urfa chil i ,  sesame 
cracker

QUAIL
*buttermilk fried, hot honey, celery 
root slaw

CAESAR SALAD
sourdough crumb, parmesan, classic 
dressing

WINTER SALAD
arugula, roasted beets, honey crisp 
apple, ginger, pistachio, truffle honey 
vinaigrette

CAULIFLOWER SOUP
almond, golden raisin, chervil

Second Course |  Choice Of

OHIO BEEF  STR IPLOIN
*celery root, cipoll ini onion, hen of the 
woods, au poivre

OHIO CITY R IGATONI
lobster, calabrian chil i ,  parmesan, sour-
dough crumb

PAN ROASTED HALIBUT
creamed leeks, f ingerling potato,
fennel salad

CHICKEN SCHNITZEL
beet mustard, pickled onion, mustard 
seed, fresno chil i 

RISOTTO
smoked gouda, wild mushroom, 
confit garlic,  f ine herbs

please note:  a gratuity charge of 20% wil l  be automatically added to the final bil l .

*consuming raw or undercooked meats, poultry, seafood, shellf ish, or eggs may increase your risk for 

foodborne i l lness, especially if  you have certain medical conditions.*

valentine DINNER
 three course prix fixe Menu

Dessert |  Choice Of

FLOURLESS
CHOCOLATE TORTE
vanil la and honey whipped cream

VANILLA BEAN CHEESECAKE
amarena cherries

$95 PER PERSON

to-go

CHOCOLATE COVERED STRAWBERRIES  5PC /  1 2
dark chocolate 


