
Valentine’s Day

First Course
(CHOICE OF)

Goat Cheese Chile Relleno
Pistachio Crust | Green Chile Gastrique

… or …

Beef Carpaccio
Capers | Pickled Red Onion | Wild Arugula 
Champagne-Lemon Vinaigrette

… or …

White Chocolate Bisque
Red Chile Crema | Toasted Hazelnut

Second Course
(CHOICE OF)

Grilled Lobster Linguini
Lobster Sauce | Tomato Confit 
Herbed Parmesan & Brown Butter Crumble

Grenache Blend, Daou Vineyards,  
Paso Robles, CA, 2020   13 | 52 

… or …

Bison Filet Mignon & Mexican 
White Prawn “Surf n Turf”
Butter Poached | Red Chile Cream 
Potato Fondant | Burnt Carrots 
Rosemary Demi-Glace

Nebbiolo, Renato Ratti, Langhe, Italy, 2019   16 | 64

… or …

Cabernet Sauvignon Duck
Honey-Bacon Risotto | 5 Pepper Raspberry 
Coulis | Crispy Yucca | Late Winter Salad

Syrah Blend, ‘The Juveniles’, Torbreck,   
Barossa Valley, Australia, 2019   15 | 60

Dessert
Strawberry Chocolate 
Mousse Cake

Brut, Côté Mas, Crémant De Limoux, 
France   14 | 56

… or …

Cinnamon Apple Strudel

Brut, Côté Mas, Crémant De Limoux, 
France   14 | 56

$125 per person plus tax and gratuity
* Wine is not included with dinner. 

Gabriel Perez | Sous Chef | Albuquerque, NM
Alan Tucson | Sous Chef | The Pueblo of Zuni, NM
Marc Quiñones | Executive Chef | Bronx, NY

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


