
Valentines at
ELEMENTS

To  Start    
 

potato hearts, paddlefish caviar, shaved fennel & radish salad 
 

 

To  Follow

 

beef tartare, parmesan, basil, arugula, shaved summer truffles 
 
 
 

 

Main Course 

 

baked salmon, sweet potato purée, basil, cherry tomato vinaigrette     
 

or


roasted lobster tail, glazed white asparagus, truffle coulis, celeriac foam


or


 beef wellington, potato purée, glazed broccolini, fermented black bean sauce

 
 

Dessert    
 

mocha chocolate dome, salted caramel filling, vanilla ice cream 


or


red velvet cheesecake, oreo crust, fresh berries, ferrero rocher ice cream


 

$ 120.00 per person


