
S E C O N D  C O U R S E choose one per person

T H I R D  C O U R S E choose one per person

F I R S T  C O U R S E choose one per person

W I N E  S E L E C T I O N choose one per couple

Date Night for Two

*Consuming raw or
undercooked meats,
poultry, seafood, shellfish,
or eggs may increase your
risk of foodborne illness

GF - Gluten Free
GF+ - Gluten Free Available
V - Vegetarian
V+ - Vegetarian Available

Delicata Squash Bisque
roasted beet and pepita tapenade, coconut
cream

Wagyu Oyster Steak*
pomme aligote, jumbo asparagus, demi glace

Profiterole Ice Cream Sandwich
lopez island sweet cream ice cream, strawberry,
powdered sugar

Bananas Foster Bread Pudding
lopez island salted caramel icecream, bourbon
butterscotch

Seared Scallops*
roman pesto risotto, arugula, quince gastrique,
tempura spring onion

Smoked Shiitake Pappardelle
garlic cream sauce, spinach, locatelli
pecorino, paprika breadcrumb
add chicken +8 | prawns +12 | steak* +20

Duck Confit Arancini
romesco, saba, shaved fennel, frisee

$150 per couple. Includes a three-course meal
for two and a bottle of wine. No split plates or
substitutions.

DeLille, D2 Red Blend
merlot blend, columbia valley, wa, 2022

DeLille, Chaleur Blanc White Blend
sauvignon blanc & sémillon, columbia valley, wa, 2024

G F  V E G

G F

V E G

G F +


