
 

 

 
 
 

 
 

 

Valentine’s Day Menu  |   February 14, 2012 
__________________________________________________________________________________________________________________________________________________________________________ 

 

 

4 Courses $50 (or order à la carte) 

 

Sparkling Wine Toast $6 
______________________________________________________ 

  

Amuse Bouche  
______________________________________________________ 

 

Wilted Spinach Salad  $8 
Glazed Marcona Almonds, Medjool Dates, Lentil Crisps, Soba Vinaigrette 

 
 

 Starters 
_______________________________________________________ 

 

Fresh Oyster Bar & Jumbo Shrimp $18 
Two Jumbo Shrimp, Two Oysters, Selection of Accoutrements 

 

Smoked Pheasant Soup $9 
Wild Rice, Charred Corn, Scallions 

 

Pan Seared Scallop $14 
Curried Cauliflower Puree, Filo Nest, Riesling Pears, Candied Fennel  

 

Atwater Arugula Salad $12 
Strawberries, Goat Cheese, Hazelnut, Black Pepper Vinaigrette 

 

Southern Ham & Rosemary Gnocchi $13 
Fresh Parmesan, Orange Zest, Sun Choke Veloute 

 

 

Entrées  
_______________________________ 

 

Grilled Scottish Salmon $32 
Tarragon Fregola, Cherry Relish, Saffron Vanilla Butter 

 

Duck Confit Cassoulet $28  
Wild Mushrooms, White Beans, Braised Leeks, Melted Foie Gras 

 

Grilled New York Strip Steak $34 
Brown Butter Pommes Puree, Beets, Brussels & Beer, Crispy Leeks & Porter Demi 

 

Thyme Roasted Half Chicken $26 
Roasted Cluster Tomatoes, Artichoke Salsa Verde, Caper Meuniere 

 

Soy & Ginger Braised Short Rib $28 
Sweet Potato Puree, Grilled Belgium Endive, Cipollini Onion, Lingonberry Jam 

 

Quinoa Tabbouleh $24 
Avocado Croquettes, Pistachios, Golden Raisins, Fresh Citron Vinaigrette 

 

 

Desserts  
_________________________________ 

 

Salted Chocolate Caramel Torte $12 
Earl Grey Blueberry Sauce, Sugared Rose Petals 

 
 

Warm Green Apple Tart $10 
Apple Butter, Brandy & Cinnamon Ice Cream, Apple Chips 

 
 

Chocolate Covered Strawberry Sorbet $10  
Champagne, Strawberry, Chocolate, Grand Marnier, Whipped Cream 

 

 

 
 

 


