Restaurant ot

Love 1s in the air...
Celebrate Valentine's Day Weekend with us!

v

Enjoy a romantic evening and wonderful menu
with the special person in your life.
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Valentine's Day
February 14, 2016
Hawaifan Hearts of Palm & Red Peppers, Pineapple Carpaccio

PR PG
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Muaine Lobster Bisque - Caviar Créme Fraiche
beer elle, red pepper emlsion
Sustainable Smoked Salmon Tartare & it's Caviar
cefery roust remeilialy, diiF comlsion
Belgian Endive, Baby Arugula, Beets, Shaved Apples

warlrniits, ienffle viraigreiie

o

Maine Scallop Lemongrass Ceviche & Avocado
eichiee ed il VIRGEEETI, Caviar crisay fartiies

La Quercia Prosciutio & Artichoke Barigoule

fedlaaic covias Pecortao, s iy Temitoes

Roasted Red Pepper & Black Trampet Mushroom Tart
sl woat cheese, lesks, ohive ertilsion

Pan Roasted Maine Lobster - Saffron Risotio, Caviar Afoli

ety spdmaach, peas, squasty, pepers, femaloes

Pan Seared Grassfed Filet Mignon - Truffle Butier

frnfiled mashed potatoes, iroccall rabe, carrals, Barolo sanc

Sake Glazed Alaskan Black Cod - Ginger Cilantro Emulsion

haalk cloy. slhiitiekes, s JHIS, N il s CFSPY VA
Black Mive Crusted Rack of Lamb - Rosemary Jus, Preserved Lemon
Irl.-fllll'n sl 1-:': FY Y I|'I'|'|.I‘|_'1'_ LR |'Ir'm'r.'|_ e e nrn'l'urn'r.-.lhlrr.lm'\
Crispy Amish Duck Breast - Cherry Balsamic Sauce
s beet prinde, brvissel spronts, coreols, Eale
Housemade Beet Ravioli - Spinach Ricotta Stuffing, Truffles

hutfernut sguash, chanterelles, lomatoes

Molten Bittersweet Chocolate Cake - cherry fce cream

Georgia Pecan Tart - bourbon ice cream. cranberries

Tﬂ‘rﬂﬂﬂ!“ﬁﬂ = m:’]’.‘i('ﬂrll'.ll'.hl'.l'l;" CEECIRT, -I'.'IF{J:.'!'H’HF#’ _|,'||I“'|| 'I'”i'j:.'i. Sirgw b: Friey
Mever Lemon Créme Brulée - cherry compote, tuile

Strawberry Rhubark Pie - strawherry ice cream

Trie of Sorbets - blood orange. passionfruit, chocolate

Port Poached Pear & Gorgonzela - almonds, sesame crackers

Five fouryes

Qe Hendred &£ .|'||.I|.l'_|' Doallers

Toast the love in your lLife
with champagne!

Saturday, February 13: 5

Valentine's Day Weekend

Friday, February 12: 4 course prix-fixe menu

(S95/person) in addition to our a la carte service.

Open: 5:00 - 10:00pm

course prix-fixe menu -

S130/person.
Open: 4:30 - 10:00pm

Sunday, February 14: 5 course prix-fixe menu -
S130/person.
Open: 4:00 - 9:00pm

For your hearts delight you may preorder the
following:
Single rose/vase £8.00,
6 roses/vase $35.00,
12 roses/vase $65.00
or

142 bottle M.Turgy Champagne $49.00

Just let us know.

Qhampagae by the <l

el

JEAN PIERRE LEGRET Ultra, Cote de Sezanne - $18
Packed with complex aromas and Havors, the Legrer Ulera-Brur shows a toasty,
oyster shell nose with a brioche note thar carries through o the palare with

;_,.nud acidiry, brighmmess and a very long hinish,

PIERRE GIMONNET, Cuis ler Cru - $22

Fresh apples and cream aromas and Havors with lemon pudding texture. Pairs
beautitully with most foods. Gimonnet wines are pure, sleek and liche,
demonserating a classic characreristic of the northern Core de Blanc.

PIERRE GIMONNET Fleuron 2006, Cuis - $29

Fresh and lively, pwmr as an aperitit, This winery is in the premier cru village

of Cuis where the fnest Chardonnay grows, Didier Gimonner's family has
been growing grapes since 1750, T his is unmistakably 100% Chardonn; 1y,
Lemon and lime from front to finish with v::mmﬂm.nlx characters as well,

VILMART Grand Cellier 1er Cru, Montagne Reims - $30

Truly a luxury champagne. A blend ot Chardonnay, Pinot Noir, and Pinot
Meunier. Tastes like butrer brioche. Very dry and well balanced.

Giwve a Special Gift during this Special Weekend to that Special Person - a
signed copy of Nora's book for $20 or $30 for both.

Fry Mo Powidlon

My Orgmmc Life

HOW A PIONEERIMG CHEF
HELPED SHAPE
THE WAY WE EAT TODAY




