
Price does not include tax and gratuity.
No substitutions or modifications.

Cannot be combined with any other discount or offers.

DESSERT

$75 per person

Fresh Kushi Oyster

SECOND COURSE

AMUSE BOUCHE 

Strawberry & Passion Fruit Mignonette

or

White Bean Cappuccino Soup 
Silky Smooth Milk Froth, Cacao, Mushroom Dust

Golden Crisp Arctic Char 
Fingerling Potatoes, Asparagus, Maple Butter, 
Caramelized Cipollini Onions

or

Sous Vide Butternut Squash & Baked Harissa
Cauliflower
Grilled King Oyster Mushroom

Dry Aged Beef Tenderloin
Creamy Buttermilk Whipped Potatoes, Petit Carrots, 
Confit Cherry Tomatoes, Sherry Truffle Jus

or

Decadent Milk & Dark Chocolate Fondue for Two

Roasted Beets
FIRST COURSE

Ruby Red Grapefruit & Warm Honey Salad

Stemmed Strawberries, Fresh Marshmallow, Pistachio Biscotti, 
Crispy Rice Squares

VALENTINE’S AT       PARK15

Wine pairings $45

Pairing: Stoneboat Vineyards ‘Piano’ Brut

Pairing: 2016 Culmina Family Estate Winery ‘Decora’ Riesling

Pairing: 2022 Meyer Family Vineyards ‘Old Block’ Pinot Noir

Pairing: 2021 Intersection Estate Winery Viognier-Marsanne

Pairing: 2020 Nk’Mip Cellars Qwam Qwmt Syrah

Pairing: 2023 Hello Sunshine Liber Estate

Pairing: Nostalgia Wines Cherry Baby


