
Valentine’s Day Dinner
Tuesday, February 14, 2012

Lemon Poached Shrimp
Thai Cocktail Sauce

Gloria Ferrer Blanc de Noir

Table Side Caesar Salad
Hearts of Romaine, Shaved Grana Padano, Focaccia Croutons

Groth Chardonnay

Duck Confit Macaroni and Cheese
Aged Cheddar, Roasted Shallots, Crispy Panko

~ or ~
Pan Seared Black Cod

Baby Spinach, Ginger Broken Rice, Soy Lime Gastrique

Buena Vista Carneros Pinot Noir

Steak Diane
Haricot Vert, Roasted Fingerling Potatoes

~ or ~
Portobella Wellington

Magnolia Grove Cabernet

Crêpes Suzette
~ or ~

Chocolate Flourless Cake
 Grand Marnier Crème Anglaise

$75 per person
$100 per person with wine pairing selections

Executive Chef Jesse Llapitan

Prices exclusive of tax and gratuity.


