Valentine’s Day 2019

3 Course Prix Fixed
365 pp

First

Lobster Tortaloni
Tomato Consommeé, Micro Fennel, Basil

Smoked Salmon
Blood Orange Mousseline, Celery Leaf, Horseradish Croquettes

Tomato Bisque
Goat Cheese Crostini

Second
Pork
Bourbon Brined Pork Chop, Vanilla Bean & Celery Root Puree,
Cured Pork Shoulder, Guanciale & Sauerkraut Sauce

Filet Mignon
Brioche & Marrow Crusted Filet Mignon, Potato & Leek Fonduta

Quail
Roasted Quail, Raspberry, Glazed Cabbage, Red Quinoa, Roasted Jus

Lasagna
Mushroom & Gorgonzola Lasagna, House Made Pasta,
Mushroom Duxelles, Gorgonzola Bechamel

Third

Passion & Champagne
Chiffon Cake, Passion Fruit Mousse, Champagne Sabayon, Pistachio Crunchies

Forest at Midnight
Chocolate Cake, Amarena Cherries, Chocolate Ganache

Raspberry Kiss
Chocolate Soup, Meringue Kisses, Raspberry Panna Cotta

We will also be offering a modified version of our regular al a carte dinner menu.



