den

Valentine’s Day
Four Course Menu
$125.00

Match Made in Hay-Ven
hay smoked oysters, créme fraiche, cucumber
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Don’t Go Breaking My Tart
shitake, guava, asparagus

Or

All is Fair in Love & Boar
boar belly, potato, blueberry
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Love is a Fowlacy
duck, goose, partridge

Or

Love at First Bite
veal cheek, rutabaga, coffee
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A Compose Cheese Course
)

Double-Date
dark chocolate, pistachio, date

Chad Greaves Konstantin Chakhnov
Maitre d’Hotel, Sommelier Eden Chef de Cuisine



