
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

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

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

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

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

San Marzano Tomato Bisque
housemade oyster creacker, garlic cream G F +  V

Banana Foster Parfait
cinnamon cream cheese, lopez island salted caramel
ice cream, bourbon caramel sauce, warm banana
bread pudding

Lemon Tart
earl grey, lemon peel, lavender, powdered sugar

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

Wagyu Oyster Steak*
pomme aligote, asparagus, demi-glace G F

Parmesan Risotto
pearl onion, english peas, 18 month parmesan,
tempura sping onion G F +  V

Seared Airline Chicken Breast
chilled quinoa salad, chaleur blanc reduction G F

Tempura Shishitos
harissa aioli, lime G F +  V

DeLille, Doyenne Red Blend
syrah blend, columbia valley, wa, 2022

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


