
 

 

 

 

 

 

 

 
 

 

 

VALENTINE’S DAY 2012 

$60 per person 

 

 

 

 

FIRST  

 

Wild Mushroom Soup 

fava beans, truffle oil, pecorino 

 

Ruby Grapefruit & Avocado Salad  

red endive, “fines herbes”, black olive caramel 

 

 Seared Sea Scallops 

avocado, curry granola, radishes 

 

Foie Gras Mousse 

rye, apricot, mustard seeds 

 

 

 

MAIN 

 

Pan Roasted Quail 

polenta, artichokes, roasted corn, cumin  

 

Grilled Filet Mignon 

beets, bloomsdale spinach, roasted shallots, red wine 

 

 Garganelli Pasta “Fungi Trifolate“ 

arugula, walnuts 

 

Seared Arctic Char 

asparagus, leeks, potatoes, salsa verde 

 

Moroccan Spiced Lamb Tenderloins 

couscous, pistachios, carrots, tarragon sauce 

 

 

 

 

DESSERT 

 

Chocolate Budino,  

espresso ice cream, salted caramel sauce, pralines 

 

Meyer Lemon Pudding Cake, 

 strawberries, buttermilk sherbet 

 

Raspberry Sorbet, 

 rose petal meringue, champagne gelee 

 

 

 

 

 

No Substitutions, Please! 
 

 


