
Wednesday, February 14, 2024 | 6PM - 8PM | $85 + tax (per person)

STARTER (CHOOSE 1)

Chicken Consommé Tortellini
andouille sausage, parmesan cheese

Black Truffle Vichyssoise 
leek, onion, potato, coconut milk

Orange & Fennel Salad
black olives, onion, parsley, bibb lettuce

MAIN (CHOOSE 1)

No Substitutions. Tax and Gratuity Not Included, 18% gratuity will be added for parties of 6 or more. 
Children’s options available, ask server for details. Reservations are recommended. 

Please call 919-861-6100 to make a reservation.

DESSERT (CHOOSE 1)

Heart Shaped Chocolate & 
Raspberry Mousse 

dark chocolate, raspberry, chantilly cream 

Hazelnut Crème Brulee 
chantilly cream, berries, mint

Flourless Chocolate Torte V

V

V

Pan Seared Tilefish 
three-way sunchokes, mango chutney, lemon foam

Ribeye Cap Broccolini  
charred broccolini, champagne vinaigrette, saffron 
potatoes, candied walnuts (served medium- rare)

Chicken with Smoked 
Potatoes & Truffle 

confit chicken thigh, shallots, beetroots, herbs

Charred Sweet Potato 
sweet potato, charred broccolini, chimichurri

V

VegetarianVeganV Gluten Free Pescatarian


