
Valentine’s Day
“Menu d’Amour”

All dishes are crafted with nature’s best aphrodisiacs

Libations
Love Potion #9

Champagne, Passion Fruit Puree, Ginger Liqueur   $9

Small Plates
Roasted Beet Salad   14

Orange Blossom Water-Infused Roasted Beets, Blood Orange,
Ruby Grapefruit, Feta Cheese, Toasted Macadamia Nuts

Pommery, “Pop” Champagne, France ‘NV 187ml  $22

Herb Breaded Oysters   13
Carlsbad Oysters Fried in Fresh Herb Breading

Served on the Shell with Béarnaise Butter & Crispy Leeks
Cline, Viogner, North Coast ‘10   $9/$33

Mains
Lamb Tasting   35 

California-Raised Lamb Osso Bucco and Mint Crusted Lamb Loin,
Sage & Garlic Potato Gnocchi, Organic Pea Shoots, Spinach,

Roasted Figs, Pomegranate-Infused Lamb Jus
Decoy, Duckhorn Vineyards, Red Blend, Napa ‘10   $16/$48

Lobster Risotto   33
Spanish Saffron Risotto, Maine Lobster, Crispy Chorizo Sausage,

Bell Pepper, Zucchini, Petite Herb Salad
Louis Latour “Grand Ardeche”, Chardonnay, Rhone, FR ‘07   $9/$25

All Natural Filet Mignon   39
Grilled All Natural Beef Filet Mignon, Purple Potato Puree, 

Green Asparagus, Chocolate-Infused Beef Demi Glaze
Waterbrook Reserve, Cabernet Sauvignon, Columbia Valley ‘07   $13/$45

Dessert
 Crispy Pear   11 

Red Wine and Vanilla Poached Pear, Almond Cream, Feuille De Brick,
Warm Berry Compote, Vanilla Ice Cream

Michele Chiarlo Nivole, Moscato D’Asti   $9

Chocolate & Banana Tart   11
Guittard Dark Chocolate Tart, Caramelized Banana, Caramel,

Whipped Mascarpone, Pink Grapefruit Caviar
Pacific Rim Riesling, Vin de Glaciere, Columbia Valley 2010   $10


