
Menu

VALENTINE’S DAY
Igloos on the greenIgloos on the green

C O U R S E  O N E
Fresh Oysters and Shrimp Cocktail

C O U R S E  T W O
Short Rib Ravioli - Freshly made, brown butter, sage, & alto speck

C O U R S E  T H R E E
Braised Pork Shank, Duroc pork, Classic Glacé de Porc, 

Parmesan Yukon Mashed, & Broccolini

C O U R S E  F O U R
Crème Caramel

Creamy baked custard with caramel sauce

Feb. 13 & 14, 2026
90 Min Igloo | 4-Course Meal

$160 per couple*
*Plus $50 igloo fee

Up to 8 guests


