
Valentine’s Day MenuValentine’s Day MenuValentine’s Day Menu
$60 per guest, $80 with paired wine flights

First Course
Arugula Salad with Ahi Tuna

Arugula, Sesame Seared Ahi Tuna, Watermelon,
Wasabi, Soy Reduction and Ginger Vinaigrette

Second Course
Creamy Mushroom Bisque

Lobster Mushrooms, Sherry Gastrique, Crème Fraiche 
Chives and Truffle Oil

Third Course
Olive Oil Poached Salmon
Goat Cheese Rissotto, Grilled Asparagus,

Smoked Tomato Marmalade 

Intermezzo
Lemon Sorbet

Fourth Course
Tenderloin Medallions Rosinni

Sauce Foie Gras, Truffled Mash., Fried Leeks

Fifth Course
Chocolate Tasting


