VALENTINE’'S DAY
PRIX FIXE

APPETIZERS

Ginger Shrimp Dumplings
Red Curry Sweet Soy

. H
Humboldt Fog Goats Cheese Va |e ntl nes Day
Champagne Poached Pear, Mache M enu
House Cured Salmon Gravlax
Duet of Roasted Red & Yellow Beets, Hearts of Palm Salad is available
Grilled Artichoke Flat Bread
Black Olive Tapenade, Pequillo Peppers, Tallegio Cheese Satu Pday & Sunday
February
ENTREES 13th and 14th

Orange Honey Glazed Center Cut Pork Chop
Acorn Squash, Black Beluga Lentils, Cipollini Onion, Sweet Garlic Puree

Pan Roasted Atlantic Salmon
Chipotle Butternut Squash Puree, Sautéed Baby Spinach, Brie Fondue

Panko Crusted Farro Cakes
Zucchini “Papardelle”, Almond-Basil Pesto, Slow Roasted Roma Tomatoes,
Goat Cheese Brulee, Roasted Garlic-Lemon Drizzle

Lobster Ravioli

Belgian Endive, Fuji Apple, Snow Peas, Saffron Cream

Grass Fed Angus Rib Eye Steak

Roasted Broccolini, Smashed Yukon Gold Potatoes, Three Onion Butter ‘
DESSERT

Cranberry Cheese Cake

Spiced Cookie Crust, Fresh Whipped Cream

White Chocolate Banana Crepes
Toasted Macadamia, Mascarpone Gelato

Peanut Butter Martini
Dark Chocolate Ganache, Fresh Whipped Cream

Warm Chocolate Cake
Vanilla Bean Gelato

$44.00

the menu is also available a la carte
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