
Happy Valentine's Day

prix fix menu $140 pp/ tax & tip not included

Amuse Bouche

Ginger Carrot Soup Taster (V)

fresh ginger, carrots, apples, coconut milk

First Course

Charcuterie

manchego, brie, and san bernardo cheese with lomo, coppa, and
marinated olives served with sourdough baguette

Second Course ( choice of )

Tuna Tartar

yellowfin tuna, masago, yuzu soy sauce, mango, ginger seaweed
and wonton chips

Prosciutto Melon Salad (GF)

wild arugula with prosciutto di parma, cantaloupe segments, goat
cheese and pomegranate seeds in a champagne vinaigrette

Third Course ( choice of )

Roasted Mary's Chicken (GF)

roasted airline half chicken served with fingerling potatoes and
heirloom carrots

Pan-Seared Seabass (GF)

pan-seared seabass served over sunchoke cream puree, with
tomato concasse and lemon gel

Spaghetti Frutti di Mare

homemade spaghetti sautéed in a fresh tomato sauce with
mussels shrimps and calamari

Filet Au-Poivre (GF)

8 oz stonecreek grilled filet served over mashed potatoes and
haricot verts with au-poivre sauce

Fourth Course ( choice of )

Cheesecake

cheesecake with pecan graham crust and roasted strawberries

Chocolate Lava Cake

raspberry coulis, chantilly

  Som wine pairing $45  



Cocktails

One Ten $18

tequila, alma tepec, heirloom pineapple liqueur, hibiscus syrup,
lime, soda water
+ Luis Nava +

Initial 86 $18

rum blend, banana liqueur, pineapple, lime, orange, ginger syrup,
peychaud bitters

+ Miguel Perez +

Santa Fe Springs  $19

pisco, beet/rasberry shrub syrup, demerara, lemon, egg white
+ Luis Nava & Angel Sanchez +

What A Rush $18

peach bourbon, peche liqueur, yuzu honey, lemon, basil, black
pepper

+ Jose Luis Valcarcel +

Mother Road $18

cognac, becherovka liqueur, curacao, grenadine, lemon
+ Miguel Perez +

Victory Lap $19

prosciutto infused mezcal, fig syrup, orange bitters, angostura,
white cheddar

+  Angel Sanchez +

Red Line $19

star anise infused gin, campari, barolo chinato, averna, orange
bitters, rosemary

+ Miguel Perez +

Pump The Breaks $18

graham infused vodka, pumpkin syrup, cream, cinnamon
+ Rebecca Kmieciak +

The Raymond Trolley $18

rye, galliano ristretto, licor 43, demerara, tobacco bitters, all spice
dram

+ Luis Nava +

The 1886 Old Fashioned $25

rare character bourbon, hine cognac, dom benedictine, grand
marnier, tobacco bitters, angostura bitters, flamed orange rose

garnish


