
 

 
 
 

Valentine’s Day - February 14th, 2011 
$59 per person 

$29 wine pairing 
 
 
 

Appetizers 
 

Butternut Squash Soup, Brussels Sprouts, Roasted Chestnuts, Pomegranate 
 

Mushroom Consommé, Braised Forest Mushrooms, Celery Root Raviolini 
 

Baby Beet Salad, Arugula, Bitter Greens, Cherry Glen Chevre, Pistachio 
 

Sea Scallops, Oxtail Risotto, Harissa, Salsa Verde 
 

Terrine of Game and Foie Gras, Quince Relish, Coffee, Toasts 
 
 

Entrées  
 

Lobster Hot Pot, Maine Lobster in Broth, Egg Noodles 
 

Market Fish “a la Plancha,” Butternut Squash, Wilted Kale, Piment d’ Espelette 
 

Cannellonis of Swiss Chard and Sunchokes, Mushrooms, Smoked Pepper 
 

Roast Amish Chicken, Caramelized Parsnips, Brussels Sprouts, Syrah Jus 
 

Tournedos Rosinni, Filet Mignon, Sauteed Foie Gras, Truffle Sauce 
 

 
Desserts  

 
Chocolate Peanut Butter Bomb, Peanut Butter Crème Brulee, Chocolate Mousse 

 
Blood Orange Dacquoise, Pistachio Meringue, Blood Orange Bavarian 

 
Seasonal Sorbets 

 
Chef’s Cheese Selection, Dried Fruit 

 

 

Prix Fix Menu May Not Be Shared, No Substitutions  

 


