
 
D I N N E R  ME N U 

 

V A L E N T I N E ’ S  D A Y  2 0 1 0 
A N N O N A  R E S T A U R A N T  A T  P A R K  H Y A T T  TO R O N T O  

 
V A L E N T I N E  I N S P I R E D  A M U S E  B O U C H E  

__________________________________________________________ 
 

S A F F R O N  A R A N C I N I  W I T H  O K A  C H E E S E  
Lemon Vincotto 

 

P A N  S E A R E D  F O I E  G R A S  &  F R E N C H  T O A S T  
Saskatoon Berry Preserves 

 
S M O K E D  S A L M O N  A N D  C A V I A R  

Fresh Lemon, Caper, Minced Sweet Onion, Crème Fraiche, Parsley 

__________________________________________________________ 
 

 P I N E  N U T  M I N T  &  R I C O T T A  R A V I O L I  
Fire Roasted Plum Tomato Sauce 

 
 C A R P A C C I O  O F  W I N T E R  V E G E T A B L E S   

Maldon Sea Salt, Citrus Vinaigrette, Salt Spring Island Goat Cheese 
 

S A U T É E D  C R A B  C A K E S  
Avocado Salsa, Aged Balsamic Reduction, Micro Greens 

__________________________________________________________ 
 

L O B S T E R  T H E R M A D O R  
                                                   Herbed Chateau Style Vegetables & Yukon Potato                    
 

 R O A S T E D  R A C K  O F  L A M B   
Celery Root & Potato Hash, Seasonal Vegetables, Vanilla, Fig & Port Sauce                                                                     

                                            G R I L L E D  A N G U S  B E E F  F I L E T  M I G N O N  
Merlot Demi Glace, Gorgonzola Gnocchi,  
Sautéed Spinach, Portobello Mushroom 

 

F R E S H  D O V E R  S O L E  
Almandine or Meunière, Château Vegetables, Yukon Potato 

 

P A N  S E A R E D  B L A C K  S E A  B A S S  
Caper, Olive & Parsley Vinaigrette 

Creamy Polenta, Herb Roasted Tomato, Sautéed Spinach 

  
- C U S T O M  V E G E T A R I A N  O P T I O N S  A V A I L A B L E  U P O N  R E Q U E S T  -  

__________________________________________________________ 
 

L E M O N  T A R T  
                                                                     Fresh Berries & Chantilly cream 

 

                                                 M O L T E N  L A V A  C H O C O L A T E  C A K E  
Caramelized Hazelnut Ice Cream 

 

C L A S S I C  V A N I L L A  S O U F F L E  
Grand Marnier Marinated Berries 

 

H O T  B E V E R A G E  O F  C H O I C E ,  F R I A N D I S E  
 

$99 P E R  P E R S O N  
P R I C E S  D O  N O T  I N C L U D E  A P P L I C A B L E  TA X E S  A N D  G R A T U I T I E S  

 
                         


