
Valentines’ Day 
Saturday, February 13th & Sunday, February 14th  

 
 

Appetizer 

 
Oyster 

Chilled. East coast selection. Classic cocktail sauce 
2.5/Each 

 
Crab     10 

Avocado. Heart of palm.  
Crisp lotus root. 

Passionfruit beurre blanc.  
 

Mushroom  7 
Tart 

Portobella. goat cheese. 
 

Beef  9 
Carpaccio 

Romaine heart. Blistered tomato.  
 brioche crouton.  

Parmigiano reggiano-aioli.  
 

Salmon   8 
Smoked & fresh in spring roll wrap  

Cucumber. salmon roe. Crème fraiche.  
 

Sausage   11 
Chef’s tasting  

Venison. Juniper-Lingonberry jam. 
Italian-spice. Tomato-basil compote. 

Chicken. fennel-marmalade. 
 

Soup & Salad 

 
Tomato   5 

bisque 
Tomato oil drizzle 

 
Oak   6 

Red & green leaf lettuce. Blue cheese vinaigrette. 
 Orange. Currant. 

Candied red onion. Spiced pecan.  
 

Apple & beet   7 
Roasted apple & beet. 

Apple chips. Brie. 
Greens in honey vinaigrette. 

 

     
 
 
 
 
 



 
 

 
 
 
 
 

Entrée 
  

Salmon   22 
Warm provencal potato salad. myer lemon. 

Pistou broth.  
 

Veal   34 
Long bone chop 

mascarpone polenta. broccolini. 
Apricot agro-dolce.  

 
Lamb    23 

Roasted leg 
potato rosti. Ratatouille. 

Tomato-Balsamic. 
 

Beef   32 
Eight ounce tenderloin 

Gratin dauphinoise. Mushroom. baby cabbage leaves. 
Red wine-natural jus. 

 
Duck  25 

Seared breast. Confit risotto.  
Arugula. Pignoli. 
cherry compote. 

 
Cod   26 

Ricotta gnocchi. asparagus tips.  
Blood orange beurre blanc. 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



Sweet 
 

Angel & devil  9  
cakes 

Grand marnier glaze. Fudge frosting.  
 orange. Raspberry.    

 
Lime  6 

Key lime pie 
House-made graham cracker. Meringue.  

 
Profiterole  7 

Almond ice cream. 
caramelized banana.  

 
POT DE CREME  6 

Vanilla bean  
CHOCOLATE COVERED STRAWBERRY. ALMOND TUILLE.   

  
Caramel  7 

Chocolate tart crust. Chocolate glaze. 
 Hazelnut brittle. 

  

 
  


