[ VALENTINE'S DAY MENU

February 14, 2017

15T COURSE

Crudo Hokkaido Scallop Carpaccio ‘
Watermelon Radish, Ginger-Honey Vinaigrette, Key Lime Gele! f
Jmoked sea Jalt

Lictle Gem Romaine Salad
Point Reyes Blue Cheese, Market Berries, Roasted P|ftoch|Of

2"° COURSE

(choice or one)

Roasted Parsnip Soup

Fig and Brie Pouch
OR

Cranberry Vinaigrette

3R> COURSE

(choose one)
Chilean Sea Bass

Langourstine Risotto, Asparaguy;, Saffron Sauce

OR
Terra et Mare

| Petite filet Mignon, Maine Lobster Tail, Black Truffle Mash Potatoes,

Gigande Beanys, Peperonata, Aged Balsamic Reduction

CALlIFORNIA:BdR + B]STRO {

i |

(

Cherry Demi-Glace
OR
Duck Leg Conkrit

4™ COURSE

(choose one)
Royaltine Crunch

| Chocolate & Hozelnut Praline Mousre with Dark Chocolate Gonoche

OR
The Heart !

Fresh LU|ld Jstrawberries, White Chocolate mo;)/fe Almond Joconde

: E $120 Per couple
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