
Valentine’s Day Menu
(please select one item from each course)

First Course
Michel Blanchet Smoked Tuna loin & Smoked Salmon loin, Hydroponic Watercress lettuce,

Beluga Lentil, Pink Grapefruit, Espelette Ground Piment.
 

Di Stephano Burrata Mozzarella, Scarborough Farm’s Wild Arugula, Purple Basil,
Tomato Confit, Crispy Parmesan Cheese

 
Underwood Ranch Baby Beet Salad, Truffle Tremor Goat Cheese,

 Blood Orange, Hazelnuts, Micro Greens

Wine Pairing: San Angelo Pinot Grigio, Italy ‘08  or  Clos Du Bois, Chardonnay, North Coast ’08

Second Course
All Natural Creekstone Farm’s Beef Tenderloin & Pistachio Dusted Jumbo Mexican Shrimp,

Potato Gnocchi, wilted Spinach, Black Pepper Beef Jus reduction
 

Mahi Mahi & Smoked Bay Scallops, Mascarpone Cheese and sweet onion Carnoli Rice Risotto,
Shellfish Reduction, Yasutomi Farm’s Baby Celery

 
California Raised Lamb Rack crusted with garlic & Mint & Lamb Osso Bucco,

Rainbow Swiss Chard, Fingerling Potatoes

Vegetarian Couscous, Raisins, Davall Dates, Turnip, Baby Carrots, Zucchini,
Jerusalem Artichokes, Sundried Tomato Broth

Wine Pairing: Irony Pinot Noir, Monterey County ’07  or  Buena Vista Merlot, Carneros ‘05 

Third Course
A Caramelized Winter Apple Tart, Kendall Farms Crème Fraiche, Pomegranate Molasses

 
Guittard Flourless Chocolate Cake, Saffron Ice Cream, Amaretto Chocolate sauce

American Artisanal Cheese Selection, Backyard Bees Honey, Spiced Pear Chutney, Mini Baguette

Wine Pairing:Banfi Rosa Regale Sparkling Dolce Red Wine, Italy ’08  or  Fonseca Bin #27 Port 

3 Course Menu: $45 per person
Wine Pairings: $15 per person

“J” by Jordan Cuvee 20 Brut NV: $25 (750ml)


