O

KITCHEN & WINE BAR

VALENTINE'S DAY
SATURDAY, FEBRUARY 14, 2026

HOUSE COCKTAILS

Hugo Spritz: Elderflower Liqueur, Prosecco, Soda, Mint 15
Pomelo: Ketel One Grapefruit Vodka, Cointreau, Elderflower, Lime, Cranberry 15
Sangria del Dia: Wine, Lemon & Lime Juice, Fruit, Spiced Syrup 13
Orzo Sour: Old Overholt Rye, Fresh Citrus Juices, Langlois French Cassis 15
Napoleon’s Loss: Sauza Tequila, Lemon Juice, Spicy Ginger Syrup, Candied Ginger 15

AMUSE

House Made Hummus, Fresh Baked ABC Baguette

APPETIZERS

Mushroom, Leek & Walnut Soup, Petit Basque Sheep’s Milk Cheese, Walnut Oil
Mixed Lettuces Salad, Red Grapes, Almonds, Red Onions, Manchego, Sherry Vinaigrette
Classic Caesar Salad, Hearts of Romaine, Garlic Croutons, Parmigiano Reggiano
Winter Chicory Salad, Poached Pears, Marcona Almonds, Spanish Pork Loin (Lomo), Blood Orange Vinaigrette
Whole Milk Burrata, Beet Tabbouleh, Preserved Lemon Vinaigrette
Prosciutto di Parma Bruschetta, Basil Oil, Parmigiano Reggiano

PASTAS & ENTREES

Peasant Beef & Pork Bolognese, Rigatoni Pasta, Pomodoro, Chili Flake, Cream
Spaghetti Pomodoro, Tomato, Fresh Basil, Parmigiano Reggiano, Olive Oil
Pappardelle Pasta, Slow Roasted Pork Shoulder, Egg Noodles, Fennel, Rosemary, Pomodoro, Parmigiano
Grilled Marinated Pork Tenderloin, Green Lentils, Chorizo Sausage, Roasted Cabbage, Pear Demi Glace
Risotto Inverno, White Beans, Tuscan Kale, Italian Pancetta, Roasted Grapes
Grilled NY Sirloin, Duck Fat Potatoes, Wilted Greens, Garlic, Blue Cheese Compound Butter
Spice Crusted Rack of Lamb, Saffron Couscous, Carrot & Chickpea Salad, Harissa Yogurt
Roasted Atlantic Cod, Warm Salt Cod Potato Salad, Roasted Garlic, Grilled Pepper-Olive Relish

DESSERTS

Spanish Olive Oil & Rosemary Cake, Lemon Curd, Whipped Cream
Basque Cheesecake, Burnt Orange, Almond Tuile
Semisweet Chocolate Pot du Creme, Whipped Cream
Classic Tiramisu, Espresso-Soaked Lady Fingers, Kahlua Mascarpone
Mango Sorbet, Fresh Berries

Eighty-five dollars per person plus drinks, tax, and service



