VALENTINE'S DAY

$95 PP

CAVIAR

KALUGA §125
OSETRA §$§185

AMUSE-BOUCHE

KUMAMOTO OYSTER

hibiscus, green apple, mignonette

STARTERS

CHOOSE ONE

BITTER SWEET SALAD

radicchio rosa, blood orange supreme, shaved fennel, min,
whipped ricotta, bing cherry vinaigrette
BEET SALAD
slow roasted red baby beets, granny smith apple, baby red oak lettuce,

goat cheese, spiced walnut

TUNA CARPACCIO

calabrian chili crisp, soy sauce, sesame oil, scallions, rice cracker

GRILLED PRAWN

fermented black garlic, long green pepper, yuzu, beet essence

ENTREES

CHOOSE ONE

ROASTED CHICKEN

half chicken, purple peruvian garlic mash, honey dijon glazed thumbelina

carrots, chicken jus, beet essence

GNOCCHI

mozzarella tomato stuffed gnocchi, truffle cream sauce

RAINBOW TROUT

whole grilled rainbow trout, charred kale, artichoke, cherry tomatoes,

castelvetrano olives, parsley oil

FILET MIGNON

peppercorn crusted filet mignon, white asparagus, bordelaise sauce

JUMBO LUMP CRAB STUFFED LOBSTER TAIL | +35

BESSERIE

CHOOSE ONE

DACUOISE CAKE

white chocolate mousse, vanilla cake layers,

mixed berry coulis, hazelnut praline

CREME BRULEE RASPBERRY MOUSSE DOME


https://allureloungenyc.com/dining/
https://allureloungenyc.com/dining/
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KUMAMOTO OYSTER

hibiscus, green apple, mignonette

STARTERS

CHOOSE ONE
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whipped ricotta, bing cherry vinaigrette
BEET SALAD
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calabrian chili crisp, soy sauce, sesame oil, scallions, rice cracker

GRILLED PRAWN
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ENTREES
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ROASTED CHICKEN

half chicken, purple peruvian garlic mash, honey dijon glazed thumbelina

carrots, chicken jus, beet essence

GNOCCHI

mozzarella tomato stuffed gnocchi, truffle cream sauce

RAINBOW TROUT
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FILET MIGNON
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JUMBO LUMP CRAB STUFFED LOBSTER TAIL | +35

DESSERT

CHOOSE ONE

DACUOISE CAKE

white chocolate mousse, vanilla cake layers,

mixed berry coulis, hazelnut praline

CREME BRULEE RASPBERRY MOUSSE DOME
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