
StarteRs
c h o o s e  o n e

EntRees
c h o o s e  o n e

mozzarella tomato stuffed gnocchi ,  truff le cream sauce

G N O C C H I

peppercorn crusted f i let  mignon,  white asparagus,  bordelaise sauce

JUMBO LUMP CRAB STUFFED LOBSTER TAIL |  +35

F I L E T  M I G N O N

Dessert
c h o o s e  o n e

valentine’s day

whole gri l led rainbow trout,  charred kale,  art ichoke,  cherry tomatoes,

castelvetrano ol ives,  parsley oi l

R A I N B O W  T R O U T

fermented black garl ic ,  long green pepper,  yuzu,  beet essence
G R I L L E D  P R A W N

calabrian chi l i  cr isp,  soy sauce,  sesame oi l ,  scall ions,  r ice cracker
T U N A  C A R P A C C I O

half  chicken,  purple peruvian garl ic  mash,  honey di jon glazed thumbelina

carrots,  chicken jus,  beet essence

R O A S T E D  C H I C K E N

radicchio rosa,  blood orange supreme, shaved fennel ,  min,  

whipped r icotta,  bing cherry v inaigrette

B I T T E R  S W E E T  S A L A D

white chocolate mousse,  vani l la cake layers,  

mixed berry coul is,  hazelnut pral ine

D A C U O I S E  C A K E

C R È M E  B R U L E E  R A S P B E R R Y  M O U S S E  D O M E

aMuse-boucHe

hibiscus,  green apple,  mignonette
K U M A M O T O  O Y S T E R

slow roasted red baby beets,  granny smith apple,  baby red oak lettuce,

goat cheese,  spiced walnut

B E E T  S A L A D

$95 pp

Caviar 
K A L U G A  $ 1 2 5

O S E T R A  $ 1 8 5

https://allureloungenyc.com/dining/
https://allureloungenyc.com/dining/
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