
VALENTINE MENU

3-COURSE SHARING MENU 

WITH A COMPLIMENTARY GLASS OF SPARKLING OR RED WINE

$50 PER GUEST

CEVICHE STARTER
a taste of chef richard sandoval’s signature ceviches

FIRST COURSE

CHIPOTLE MISO SOUP
miso / tomato / chipotle / tofu / truffle

SECOND COURSE

TIERRA Y MAR
eight ounce ancho rubbed grilled beef tenderloin / 

half pound shanghai style maine lobster / 
stir fried vegetables / crispy rice noodle / ginger curry / sweet onion marmalade

THIRD COURSE

ORANGE AND YUZU CUSTARD
ginger shortbread / roasted pistachio ice cream / mint / vanilla crema

MOLTEN CHOCOLATE CAKE
white chocolate-green tea ganache / vanilla ice cream

gluten free

chef de cuisine - clint wangsnes

- richard sandoval restaurants - 


