
 

VALENTINE’S MENU 
 

PRIMARY COURSE 
 
OYSTERS ON THE HALF-SHELL, HOGWASH MIGNONETTE  
 
OR 
 
BEEF TATAKI, POTATO, PEANUT BUTTER, HERBS 
 

FOIE GRAS, CORNMEAL WAFFLE, STRAWBERRY JAM, PISTACHIO BUTTER, GRANOLA 
$30 

 
SECONDARY COURSE 
   
LOBSTER RISOTTO, ARGENTINEAN PRAWNS, VIALONE NANO, MICROHERBS 
 
OR 
 
PRIME RIB,  CELERY ROOT -POTATO ALIGOTE, BROCCOLINI 
 

COLLECTION OF CHEESES, NUTS, JAM, HONEY, MUSTARD, FRUITS, BREAD 
$20 

 
TERTIARY COURSE 
 
 
BLOOD ORANGE CHEESECAKE, GINGERBREAD, SUPREMES, COULIS, MERINGUE KISSES 
 
OR 
 
CHOCOLATE & BUTTERSCOTCH POT DE CRÈME, BROKEN HEATH BAR 
 

CHOCOLATES FROM DUDE, SWEET CHOCOLATE, DALLAS 
 

 
 
 
 
DINNER $65 
** ADDITIONAL OPTIONS:  CAVIAR, FOIE GRAS, CHEESES 
 


