Valentine’s Day Menu 2012

S35 per person

Champagne Welcome

First

Pork Belly
barley avocado salad, jalapeno Florentine crisp

Falafel Napoleon
napa cabbage, pickled carrots, tomato jam, minted yogurt

Crab and Jicama Salad
jumbo lump crab, jicama, orange, cilantro, crispy spaghetti squash

Beet Salad
goat cheese brllée, ancho chili vinaigrette, herb oil

Pear Salad
grilled pear, mixed greens, almonds and Maytag bleu

Second

Pan Roasted Rockfish
wild striped bass, heirloom carrots, celeriac puree, almond brittle

Duck Confit
crisp duck, chorizo has cake, arugula salad

Grilled Denver Steak
herb mashed potatoes, roasted shallot, grilled cauliflower

Baked Winter Vegetable Gratin
butternut squash, spaghetti squash, rutabaga, turnip, parsnip and golden beet

Third

Chocolate Mousse Martini
Black Raspberry Cheesecake

Red Velvet Cake for Two



