
FIRST COURSE

SECOND COURSE

FOURTH COURSE

Filipino fried chicken (GF)
Sweet chili, adobo spice, thai herbs, roasted banana ketchup

Wine Pairing: Zolo, Torrontes 2022, Mendoza, Argentina (White) 

tamarind bbq ribs
Toasted sesame, green onion, chili

WIne Pairing: Villa des Anges, Pays d’Oc Rosé, Vielles Vignes 2022 Languedoc-
Roussillon, France (Rosé)

indian samosas (vegan) 
 Vegetable filling and chickpeas, tamarind chutney drizzle

 Wine Pairing: Peter Zemmer, Pinot Grigio 2021, Alto Adige, DOC, Italy

valentine tres leches
Sponge cake soaked in three milks, macerated strawberry

white
house

$45 per PERSONvalentine's daydinner menu

THIRD COURSE

mumbai mariachi (GF, V)
Falafel on baby spinach & assorted veggies, roasted potato, feta, smoky Chipotle dressing

Wine pairing: Villa des Anges, Pays d’Oc Rosé, Vielles Vignes 2022 Languedoc-Roussillon, France (Rosé)

bleu burger
Caramelized onions, truffle aioli, blue cheese, served with french fries

Wine Pairing: Viña Las Perdices, Malbec Reserva 2021, Mendoza, Argentina

west african gumbo (GF)
Shrimp and chicken gumbo on turmeric rice, plantains, greens with a garlic shrimp sauce and pistachio

Wine Pairing: Rhanleigh, Chenin Blanc 2022, Western Cape, South Africa

peruvian double fried chicken sandwich
Aji amarillo, salsa criolla, lime

Wine Pairing: Viña Las Perdices, Malbec Reserva 2021, Mendoza, Argentina

CHIPS AND DIP (GF, V) 
Caramelized onion, chive 

Mezze Platter (V) 
Three dips of muhammara, labne, hummus, served with raw vegetables,

olives, warm za’atar naan 

Venezuelan Tequeños (V) 
Chili mayo 

 OPT IONAL three course WINE PAIR ING $21
Suggested wines for each course

(For the table)
Wine Pairing: Jules Loren, Brut Rosé (NV), Cuvee Reserve, France

(Choose one)
Suggested wine pairing for each dish below

(Choose one)
Suggested wine pairing for each dish below

Vegetarian Vegan Gluten Freev vegan GF


