
 
 

Place your full order at the start of the meal to allow the kitchen time to prepare. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. Please inform the server of any allergies before ordering. 

 

VALENTINE’S DAY @ HERITAGE 

........................................................................................................................................................ 

TASTING FOR TWO: $225 

Available February 9h through February 17th for dine-in. 
Available beverage pairing: $65/per person. 

All regular menus, reserve list and raw bar will be available.  
Gluten Free. Pescatarian Possible   

............................................................................ 

THE MENU 
 

Supplements:  
Siberian Reserve Caviar: $30 per person 

 3 Oysters Sturdivant with Caviar and Crème Fraiche: $18  
 

Sashimi Trio 
Salmon, Whitefish, and Hamachi  

Salmon Roe, Whitefish Roe, and Wasabi Roe 
Coconut Dashi, Soy Gastrique, Chile Crisp, and Crispy Shallot  

 
Beet Striped Ravioli en Iberico Brodo 

Crispy Iberico Ham, Goat Cheese, Winter Spinach, Rose Pesto 
 

Pan Seared u10 Scallops 
Celery Root Puree, Caviar Beurre Blanc, Grapefruit and Watercress Salad  

 
Sous Vide and Wood Grilled Short Rib  

Radish Kimchi, Wild Mushroom and Boursin Risotto  
Kalette with Preserved Lemon-Ghost Pepper Vinaigrette  

Foie Gras Bordelaise  
 

Meyer Lemon-Poppy Seed Cake  
Macerated Raspberries and Strawberries  

White Chocolate Dome, Grand Marnier Flame 
Ginger Ice Cream  
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