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Spicy Ginger-Marinated Grilled Shrimp,
Velvety Avocado Cream, Hawaiian Hearts of Palm & Prickly Pear Salsa

“Make Your Partner’s Pancakes”
Chinese Scallion Pancakes with Hoisin Duck, Mango Salsa & Pickled Vegetables
Arugula-Fennel-Blood Orange Salad,
Extra Virgin Macerated Turkish Olives & Shaved Pecorino

Valentine’s Trio
Oysters with Champagne, Asparagus with Dill-Cured Salmon,
Potato Pancake & Caviar “Black & Whites”
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“Beef Duo”
Braised Short Ribs & Pan Seared Tournedos,
Served with a Great Hill Blue Bread Pudding & Mustard Greens

Wild Salmon with Sauteed Mushrooms,
Braised “Celery Hearts”, Black Truffle-Port Wine Sauce

Fresh Wide Ribbon Pasta,
Rabbit Ragu with Baby Vegetables and a Frenched Rack

Herb Roasted Organic Chicken Breast,
Creamed Spinach with Parsnips, Chanterelle Mushrooms & Roasted Fingerling Potatoes

v

“Hot & Sexy Desserts”
Strawberry-Chocolate Fondue with Vanilla Whipped Cream,
Passion Fruit Milk Shake with Pineapple-Rum Gelée,
Decadent Hot Chile Chocolate Cake with Piment D’Espelette




