
 
  

Special Valentine’s Day 4 Course Prix Fixe 2011 
 

$65 per person 
 

Optional Sommelier Wine Pairing -  $30 
 
 

~Course 1~ 
 

(choose one) 
 
 

Oysters, citrus – vodka granita, smoked caviar 
 

Bibb lettuce, pears, candied walnuts, smoky bleu cheese dressing 
 

Rabbit Dumpling Chowder 
 

Winter Lettuces, fennel, dried cherries, pecans, blood orange 
vinaigrette 

 
 

 
 
 

~Course 2~ 
 

(choose one) 
 

 
Pork Roulade, marinated bean salad, arugula 

 
Crispy Veal Sweetbreads, braised bacon, pearl pasta, broccoli 

 
Grilled Sardine, chorizo, olive oil potatoes, arugula, romesco 

 
Seared Foie Gras, shallot jam, griddle cake, aged maple syrup 

 
 

menu subject to change 
 

no substitutions please 
 
 



 
 
 
 
 
 

~Course 3~ 
 

(choose one) 
 

 
Seared Scallops, citrus, arbequina olives, tabouli 

 
Duck Breast, braised red wine cabbage, sweet potato spaetzle, 

hazelnut gastrique 
 

Lobster Tagliatelle, red peppers, swiss chard, lobster cream 
 

Grilled hanger steak, grilled broccoli, pomme dauphine, wild 
mushroom ragout 

 
 
 
 
 
 
 

~Course 4~ 
 

(choose one) 
 
 

Warm Chocolate Pudding Cake, malted vanilla ice cream, peanut butter 
mousse 

 
Buttermilk Panna Cotta, citrus – champagne soup, almond tuile 

 
Selection of Artisan Cheeses with accompaniments 

 
Mountain Apple Cobbler, vanilla ice cream 

 
 
 

menu subject to change 
 

no substitutions please 
 




