
 
 
 

Valentine's Day Menu

*Consuming raw or undercooked poultry, meat, or eggs can increase your risk of foodborne illness.

A toast of Luxe Champagne Cocktail
 Tuna Tartare Amuse-Bouche

Black Truffle Orzo
Marcarpone and Fresh shaved trufflesor

Seared Maine Scallop
Cauliflower Purée, Sage-Pine Nuts Beurre Blanc

Filet Mignon Tournedos
Truffled potato Puree, Haricot vert, Port reduction, crispy shallotsor

Seared Ahi Tuna
Ginger-Carrot Mashed, Sesame Spinach, Saké Jus

Valhrona Chocolate Fudge Cake 
Vanilla Bean Ice Cream and Cocoa Sauceor

Raspberry Panna Cotta
Red Coulis and Lavender Tuile

Coffee or Organic Tea

Friday February 14, 2020
$72 Romantic 4 course Menu 

 w/wine pairing with each course


