VAGA

Valentine’s Day

$139 per person

FIRST COURSE

Choice of:

Scallop and Aji Amarillo Aguachili
Radish * Avocado ¢ Persian Cucumber * Toasted Chia Seeds * Shiso ¢ Tostadas

Chicory and Gem Salad

Shaved Fennel « Asian Pear ¢ Yuzu Ginger Raisins * Black Sesame Seed Dressing

SECOND COURSE

Choice of:

Grilled Octopus
Recado Rojo « White Bean Salad ¢« Charred Lemon

Roasted Chili Relleno
Poblano « Carne Asada * Chihuahua Cheese * Guajillo Arbol Salsa * Cotija Crema

THIRD COURSE

Choice of:

Harissa Marinated Filet Mignon

Basmati Rice * Date Glazed Carrots ¢ Chimichurri

Grilled Branzino
Avocado Salsa * Pickled Onions * Cilantro ¢ Radish ¢ Corn Tortitllas

Miso Glazed Kabocha Squash
Almond Mole « Apple Pomegranate Relish « Kale Chicharron

FOURTH COURSE

Passion Fruit Pavlova
White Chocolate Cheesecake Crémeux ¢ Passionfruit Curd « Honey Graham Cookie Meringue

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness.
20% Service Charge for Dining experiences.




