
 
Valentine’s weekend Menu 

February 12 - 14, 2010 
 
 

1st Course 
 

Ahi Tuna Cruda, Extra Virgin Olive Oil, Arugula, Parmesano Reggiano, 
Smoked Sea Salt 

 
Potato Gnocchi, Forest Mushrooms, Rutabaga, Mushroom Jus 

Reduction, Mustard Oil 
 

Rabbit and Duck Rillette, Grain Mustard, Grilled Country Bread 
 

2nd Course 
 

Blood Oranges, Warm Braised Endive, Black Walnuts, Gorgonzola 
 

Beet Carpaccio, Vodka Gelée, Citrus Vinaigrette, Caviar 
 

Arugula and Fennel Salad, Cured Ham, Parmesan, Pears, Pinenuts 
 

3rd Course 
 

Grilled Filet of Beef, Apple Smoked Bacon Whipped Potatoes, Roasted 
Chanterelles 

 
Maine Lobster and Bloomsdale Spinach Risotto, Tahitian Vanilla 

Butter, Crisp Sunchokes 
 

Grilled Wild Caught Halibut, Butter Roasted Fingerling Potatoes, 
Asparagus Tips, Sweet Corn, Miso Butter 

 
Pork Tasting – Tenderloin, Belly and Cheek, Potato Gratin, Braised 

Greens 
 

Slow Cooked Beef Short Ribs, Paparadelle Pasta, Fresh Peas, 
Cipollini Onions, Natural Jus, Shaved Dry Aged Sheep’s Milk Cheese 

 
Dijon and Pistachio Roasted Rack of Lamb, Turnip Rosti, Gingered 

Carrot Sauce 
 

4th Course 
 

Chef’s Chocolate bliss 
 

$99.00 per couple 
 

 


