
 
 
 

Valentine’s Day 2010 
 
 

Appetizers 
(choose one) 

 
Roasted corn soup 

conch and scallion fritter 
 

Jumbo Lump Crab  
citrus sections and roasted marcona almonds 

 
Beef Carpaccio 

mizuna leaves, roasted garlic aioli, and parmesan frico 
 

Pan Seared Rouget 
chanterelles, shaved brussel sprouts and green apple reduction 

 
Fresh Hearts of Palm  

poached lobster, frisee, mango and lemon vinaigrette 
 

Comice Pear Salad with Mountain Gorgonzola  
brussel sprout and shitake strudel 

 
Winter Leafy Salad 

smoked almonds, dried cranberries, grapefruit supreme and rye crisp 
 
 

ENTREES 
(choose one) 

 
Berkshire Pork belly 

glazed turnips and ginger jus 
 

Sautéed Dover Sole  
haricot vert and mustard sauce 

 
Grilled Veal Chop 

braised endives, horseradish-dill whipped potatoes and red wine sauce 



 
 

 
 
 

Sliced Beef Tenderloin 
gorgonzola polenta fries and green peppercorn sauce 

 
Whole Grilled Bronzini  

broccoli rabe and lemon-oregano sauce 
 

Roasted Rack of Colorado Lamb 
spinach gnocchi, leeks, field mushrooms and fresh thyme jus 

 
Steamed Black Cod 

miso crab broth daikon, scallions and shitake mushrooms 
 
 

Desserts 
(choose one) 

 
Passion Fruit Parfait  

strawberry foam 
 

Tapioca Pudding 
pistachios and rose sorbet 

 
Red Velvet Layer Cake 

Honey –lavender filling and raspberry cheesecake ice cream 
 

Caramelized Banana Tart 
Shortbread crust and banana ice cream 

 
Warm Chocolate Truffle Cake 

Whipped cream and mixed berries 
 

Key Lime Cake 
Mangoes and coconut sorbet 

 
 

$75 per Person 
plus tax and gratuity 


