
Four Course Dinner Menu $70 Per Person

Wine Pairing Additional $40 Per Person

(Tax & Gratuity Not Included)

Valentine’s Day
February 14, 2010

APPETIZER

SALAD

ENTRÉE

DESSERT

Baked Oysters
Chanterelle Mushrooms & Leek Confit, Sevruga Caviar 

$16

Lucien Albrecht, Crémant d’Alsace Rosé Brut, Alsace, France 
$10

Butter Lettuce, Neuske’s Bacon & Cured Tomatoes
Creamy Five Peppercorn Dressing 

$12

Marc Brédif, Vouvray, Loire, France 
$10

Roasted Beef Tenderloin
Lobster Whipped Potatoes, Buttered Asparagus

Truffled Foie Gras Red Wine Reduction 
$40

Chalk Hill, Cabernet Sauvignon, Sonoma County, California 
$14

Bittersweet Chocolate Torte 
Bittersweet Chocolate Cream, Flourless Chocolate Cake

Raspberry Geleé 
$8

Royal Tokaji, Aszu 5 Puttonyos, Tokaj, Hungary 
$10


