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1st course
TUNA TARTARE
watermelon radish, wasabi tobiko, meyer lemon and cucumber

CIRTUS-CURED HAMACHI ‘TIRADITO’
passionfruit sauce, pickled red chilies, crispy ‘canchas’ & spicy herbs

2nd course
LOBSTER & DUNGENESS CRAB CANNELLONI
spinach cream

MISO-MARINATED BLACK COD
sesame spinach & house pickled ginger

3 rd course
BEEF WELLINGTON 
black trumpet duxelles, red wine leek marmalade, 
caramelized carrots & bordelaise sauce

LIBERTY FARM DUCK BREAST ‘CHOUCROUTE’
cider-braised sauerkraut, house-made duck & apple sausage, 
heirloom potatoes & juniper duck jus 

dessert
CHOCOLATE PISTACHIO CRÈME BRULEE

COEUR À LA CRÈME
passionfruit coulis & winter citrus

2020
SHARED TASTING MENU FOR 2 | FEB 14 & 15 | $145 PER PERSON*
[ *Price includes all menu items - tax, grauity and wine not included  ]


