
 
 

Valentine’s Day 2019 

 

-First- 

 

Heart Salad 

Romaine, Artichokes, Strawberry Vinaigrette 

 

Oysters 

Champagne Mignonette, Caviar 

 

Oxtail Gnocchi 

Root Vegetables, Chasseur 

 

Coeur de Manzo 

Traditional Preparation, House Stecca 

 

Forest Mushroom Arancini 

Boursin, Herb Veloute 

 

-Second- 

 

Lamb Chops 

Cassoulet. Walnut Gremolata 

 

Sunburst Trout 

Candy Roaster Squash, Pecan, Heirloom Cauliflower 

 

Grass Fed Flat Iron Steak 

Patatas Bravas, Broccoli Rabe, Smoked Tomato 

 

Sweet Potato + Eggplant Lasagna 

Sungold Pesto, Arugula, Grana Padano 

 

Aged Duck Breast 

Cheerwine Glaze, Bokchoy, Shiitake Chips, Purple Daikon 

 

-Third- 

 

Chocolate Fondue 

Served with Strawberries, Pound Cake, Marshmallows, Pistachio Brittle 

 

Cheese Board 

Honeycomb, Champagne Caviar, Raspberry Couli, Benne Tuile 

 

Pomegranate Glazed Orange Rum Cake 

Pistachio Ice Cream 

 

 


