
VALENTINE’S DAY

4-COURSE PRIX FIX

60 PER GUEST

FIRST COURSE

SPICY TUNA TEMPURA ROLL
tobiko / kabayaki / avocado-tomatillo pico de gallo

VEGETARIANO ROLL
asparagus scallion tempura / roasted red pepper / avocado / sweet sambal aioli

HOT & SOUR EGG DROP SOUP
foie gras-pork dumpling / enoki / green onion / cilantro

SEARED KOBE BEEF TIRADITO
miso mustard / green onion / sesame / ponzu

 

SECOND COURSE

BABY ARUGULA SALAD
roasted beets / goat cheese / grape tomato / corn crouton /

agave-spicy mustard vinaigrette
 

ROASTED PORK BELLY
vietnamese coffee / boniato-chayote congee / crispy shallot

GRILLED TUNA TATAKI
jalapeno-ginger citrus soy / avocado / pickled red onion / wakame

SHRIMP & VEGETABLE POTSICKERS
shiitake / wakame / won bok / chili-dashi sauce

THIRD COURSE
 

GRILLED SCALLOPS AL MOJO DE AJO
sushi rice salad / roasted corn / bacon / cilantro / kabayaki / yuzu-sriracha aioli

ANCHO RUBBED BEEF TENDERLOIN
roasted fingerling potatoes / spicy wok tossed broccolini / 

carmelized onion marmalade / herb-marrow butter

WOK FRIED MAINE LOBSTER TAIL
kabocha squash puree / truffled enoki-pea shoot salad / spicy dragon sauce

CHARBROILED BLACK COD
chipotle miso glazed / asparagus / kabayaki / lemon-sake aioli

PAN ROASTED HERBED CHICKEN BREAST
oaxaca mashed potatoes / baby bok choy / shimeji mushroom / achiote-black truffle sauce

CRISPY TOFU
bok choy / lotus root / sesame-sweet chile / cilantro

FOURTH COURSE

BANANA THREE WAYS
cake / ice cream / bruleed / chocolate ganache / cajeta

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

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

- richard sandoval restaurants -


