VALENTINE’S DAY DINNER

$110 per person 4 -course prix fixe menu

FIRST COURSE

SPICED YELLOWFIN TUNA TARTARE

Yellowfin Tuna Sashimi/ Kyuri Cucumber / Avocado & Yuzu Mousse
Roasted Pine Nuts/ Ponzu/ Grilled Ciabatta

TWICE BAKED POLENTA SOUFFLE
Caramelized Vegetables/ Tomato & Chipotle Coulis/ Crema Fresca/ Cilantro/ Queso Cotija

SECOND COURSE

LoLLO ROSsO SALAD

Lollo Rosso Lettuce / Pear/ Avocado / Grapes / Orange
Pomegranate Seeds/ Macadamia Nuts / Passion Fruit Vinaigrette

LOBSTER BISQUE

Pernod Foam / Brioche Crouton / Chives

THIRD COURSE

SURF & TURF

Filet Mignon / Crispy Colossal Shrimp Tempura / Twice Baked Yukon Gold Potato
Port Wine Reduction / Passion Fruit Foam

MAINE LOBSTER TAIL

Prosciutto Wrapped Butter Poached Maine Lobster Medallions
Black English Pea Puree / Asparagus & Blonde Frisee / Sweet Roasted Pepper Beurre Blanc

PAN ROASTED RACK OF LAMB
Goat Cheese Potato Tart / Peperonata / Rosemary Au Jus

CONFIT HERB JIDORI CHICKEN
Celery Purée / Roasted Winter Vegetables / Morels Sauce

ROASTED VEGETABLE LASAGNA

Eggplant / Organic Spinach / Zucchini / Organic Tomatoes / Smoked Mozzarella Cheese
Parmesan Cheese Béchamel/ Sweet Basil / Carrots Chips

DESSERT

DARK CHOCOLATE SOUFFLE

Ganache / Vanilla Bean Ice Cream / Pomegranate Seeds

STRAWBERRY SHORTCAKE
Buttermilk Biscuit / Chantilly Cream / Strawberry Coulis



