
1 S T  C O U R S E

Potato & Leek Soup
Paprika Oil,  Herb Croutons

Braised Beef Short Ribs and Garlic Chill i  Shrimps
Scalloped Potatoes, Winter Veggies, Braising Sauce

2 N D  C O U R S E

3 R D  C O U R S E

4 T H  C O U R S E
Salted Caramel Chocolate Tart & Raspberry Mousse

Chocolate Soil ,  Raspberry Fluid & Edible Flowers

A D D  O N
Nduja Baked Oysters - $2/piece 

Valentine's
Dinner & Brunch 

 A  L A  C A R T E  |  $ 6 5 / P E R S O N

International Cheese, Salumi, Hockley Honey, Pickled Vegetables 
& Freshly Baked Focaccia

C H E E S E  &  S A L U M I  B O X

Nduja Baked Oyster
Herb & Cheese Crust,  Shallot Mignonette

or

Beet Salad  
Frisee, Pickled Beets,  Goat Cheese Crumble & Candied Walnuts

D I N N E R

D i n n e r  i s  t o  b e  p i c k e d  u p  i n  t h e  l o b b y  o n  F e b  1 3  &  1 4  f r o m  5  P M  t o  1 0  P M  |  O r d e r  m u s t  b e
p l a c e d  b y  F e b r u a r y  1 0  |  A p p l i c a b l e  t a x e s  a p p l y

C A L L  4 1 6 - 5 4 8 - 8 1 3 0  T O  O R D E R

F A M I L Y  S T Y L E  |  S E R V E S  4 - 6  |  $ 2 4 9

Bottle of Red, White or Sparkling Wine - prices can be found here

https://www.onekingwest.com/wp-content/uploads/Wine-Menu-1.pdf


B r u n c h  i s  t o  b e  p i c k e d  u p  i n  t h e  l o b b y  o n  F e b  1 4  &  1 5  f r o m  1 0  a m  t o  1 2 : 3 0 P M  |  
O r d e r  m u s t  b e  p l a c e d  b y  F e b r u a r y  1 0  |  A p p l i c a b l e  t a x e s  a p p l y  |  

C A L L  4 1 6 - 5 4 8 - 8 1 3 0  T O  O R D E R

Sourdough, Spinach, Asparagus and Mushrooms, Poached Organic
Eggs in Hollandaise

House Spiced Potatoes
Crispy Bacon – 3 slices

S I D E S

Breakfast Pastries
Croissant, Muffin & Danish

Freshly Squeezed Orange Juice

Fruit Cup

or

Sourdough, Beet Cured Smoked Salmon, Roasted Mushrooms,
Poached Organic Eggs in Hollandaise

E G G S  B E N E D I C T

B R U N C H

A  L A  C A R T E  |  $ 2 9 / P E R S O N


