
Va l e n t i n e ’ s  D ay  M EN  U
Available Saturday, February 11 and Tuesday, February 14

F i r s t  C o u r s e 

Santa Barbara Sea Urchin Tosaka Seaweed, Jasmine, Aged Soy, Mango 

S e c o n d  C o u r s e

Rouget Garlic Mustard Flower, Nicoise Olives, Pedro Ximenez Vinegar, 
Artichoke, Lardo 

E n t r é e  C o u r s e
C h o i c e  o f

Short Rib Stout Beer, Hops, Salsify, White Cheddar 
or

Beef Belly Honshimeji Mushrooms, Cucumber, Young Coconut, Grains of Paradise 
or

Pork Collar Molasses, Prunes, Sunchoke, Yogurt  

F o u r t h  C o u r s e 

Demerara Sugar Tonka Bean, Earl Grey, Violet 

D e s s e r t  C o u r s e 

Milk Chocolate Rose Hips, Hazelnuts, Carob 

FRESH .  FAM ILIA  R .  YET   D I F F ERENT.

Please advise your server of any dietary restriction due to a food allergy or intolerance.  
The consumption of undercooked seafood and meats may increase the risk of food borne illness.  

A 20% service charge will be added to parties of 6 or more.

Kei†h Willis
SUGARTOAD CHEF


