Valentine’s Day Prix Fixe Menu
Sunday, February 14, 2010

A variation of this menu will also be available Friday (1/13) and Saturday (1/14).
Please, ask your server for details!!

AMUSE: C’est La Chose du Chef

Torchon of Foie Gras, Brioche Toasts, Asian-Spiced Pineapple Compote
Salad of Baby Greens, Beets, and Fresh Goat Cheese
Jumbo Lump Crab Meat Quiche, Scallions and Chives with Sauce Americaine

Frisée aux Lardons

Rabbit Fricasee with Wild Mushrooms, Asparagus, and Scallion Soubise
Pan Seared Salmon with Artichoke Ragout, Bacon, Slow Roasted Tomato

Roasted Rack of Lamb, Sauce Verte, Roasted Fingerling Potatoes, and
Haricot Verts.

Grilled Sirloin, Asparagus, Pomme Gratin, Sauce Bordelaise

Warm Chocolate Cake with Cinnamon Ice Cream
Vanilla Roulade with Lemon Mousse and Fresh Raspberries
Assiette de Fromage, Apricot Almond Bread, Fruit

Créme Briilée

Regular dinner menu not offered on Valentine’s Day

My Sparkling Valentine

MV DEBURTOLI DB, BRUT, SOUTHEASTERN AUSTRALIA GL: 7 BT: 30
NV BRUT D’ARGENT ROSE, PROVENCE, FRANCE GL: 10 BT: 35
MV VEUVE CLIQUOT, YELLOW LABEL, REIMS, FRANCE GL: 15 BT: 50

Valentine Flight: A Flight of ALL Three for Fifteen Dollars!




