
Valentine’s Dinner 
STARTER 

HOT & COLD OYSTERS 
Black Fennel, Black Truffle & Hollandaise, Orange Mojo & Shaved Radish 

 

or 
VENISON CARPACCIO 

Pomegranate Paint & Smoked Almonds 
 

or 
MAINE LOBSTER BOLOGNESE 

Saffron Pappardelle, Meyer Lemon Ricotta, Basil 
 

or 
RATATOUILLE PHYLLO PURSE 

Celery Root & Roasted Sundried Tomato Puree 

 
PINK LADY APPLE SALAD & FIG 

Winter Greens, Spiced Pecans, Colorado Goat Cheese, Maple Vinaigrette 
 

or 
RED & GREEN CAESAR 
Eggless Caesar Dressing 

 
ENTRÉE 

SEARED MANO DE LEON SCALLOP 
Grilled Asparagus, Saffron Potato Puree, Osetra Caviar & Champagne Beurre Blanc 

 
or 

WHISKEY BRAISED BUFFALO SHORT RIB 
Mushroom Gratin, Broccoli Rabe, Ginger Carrots 

 
or 

SAUTEED STRAWBERRY GROUPER 
Split Pea, Smoked Ham Hock & Piquillo Peppers 

 
DESSERT 

CARMELIZED PEAR APPLE TART 
Ginger Pear Sorbet, Crème Fraîche Anglaise, Pear Chips 

 
or 

CHOCOLATE AND STRAWBERRY 
White Hot Chocolate, Strawberry Macaroon, Wild Strawberries, Candied Orange Peel 

 
or 

PASSION FRUIT CRÈME BRULÉE 
Coffee & Vanilla Mousse 

 

$75.00 per Person.  Tax and gratuity separate. Call 970.479.7014 for Reservations. 

 

 


