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VALENTINE’'S DAY - $98 PER PERSON

FIRST

MARINATED DIVER
SCALLOPS
celtuce, kohlrabi and
grapefruit

SECOND

SQUID INK PASTA
tender sweet
cabbage, little neck
clams, calamari and
horseradish

THIRD
CHOICE OF

LONG ISLAND FLUKE
smoked oyster and leek
broth, salsify and
salsa verde

44 FARMS FILET
OF BEEF
celery root, braised
cabbage and burnt milk

DESSERT
CHOICE OF

CHOCOLATE
SOUFFLE
bourbon anglaise and
coriander ice cream

RASPBERRY
CYLINDER
einkorn sable and key
lime ice cream

*CONSUMING RAW OR UNDERCOOKED MEALS, POULTRY, SEAFOOD, SHELL-
FISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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