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!



