
RAY’S AND STARK BAR
VALENTINE’S DAY

Saturday, February 14 | 5-11PM
$60 Three-Course | $75 Four-Course

 FIRST
Cauliflower Soup Caviar, apples, chervil

Grilled Treviso Citrus, burrata, pistachio, parsley, saba

Big Eye Tuna Roasted potatoes, haricots verts, Worcestershire, 
black olive aioli, mustard greens

Beef Heart Tartare Mustard, shallot, caper, Calabrian chile, grilled bread  

Stuffed Bone Marrow Braised beef short-rib, red wine, fines herbes, bread

SECOND (optional)
Anson Mills Farro Artichoke, red onion agrodolce, pine nuts, mint

Uni Chitarra Smoke trout roe, dashi soy, buckwheat, chives

Lamb Pavé Rutabaga purée, English peas, tendril

MAIN
Hanger Steak Potato pavé, truffle jus, garden greens

Boudin Blanc Pommes purée, tea soaked prunes, brown butter

Sweetbread Bacon, lentil, carrot, Banyul’s vinegar, fines herbes

Oyster Fricassée Spaghetti, bacon, carrot, leek, spinach, cuvée Champagne

Scallops Sunchoke, glacage, wild mushrooms, Marcona almond, cress

DESSERT
 Panna Cotta Blood Orange, kumquat, vanilla

Chocolate Chocolate mousse, peanut butter feuilletine, 
salted caramel ice cream

Toffee Date pudding, toffee ice cream, apples, crunchy toffee, rum sauce

MAKE YOUR RESERVATION | 323 857 6180
Tax and gratuity additional; menu subject to change. 

Love Potion cocktails not included in prix-fixe.

LACMA | 5905 Wilshire Blvd. Los Angeles, CA 90036 I raysandstarkbar.com

@RaysandStarkBar /RaysandStarkBar /PatinaGroup

BITES
at

#PRGLoveBites

LOVE POTIONS
KISS FROM A ROSE Yellow chartreuse, Silver tequila, honey syrup, 

lemon juice, muddled raspberries
 

THE BRANDY BRANCA Fernet Branca, brandy, Tuaca, Cherry Heering, 
Bundaberg Ginger Beer, lime juice

 
BOLLE D’AMORE Aperol, Prosecco, orange juice, emon juice, 

simple syrup, egg white


