
Appetizers

Entrees

Desserts

Featured Beverages

Cocktails Sparkling Wines

Valentine’s Day  
February 14, 2012

Heart of New York for Two 	 55
Rolled 25 oz. New York strip loin. Served with mashed potatoes, 
grilled asparagus, and caramelized mushroom demi-glace.

Pan-Crisped Lobster Cakes 	 15
Handmade lobster cakes pan crisped with parsnip puree and 
celeriac-chive salad. Served with lemon zest crema.

Veal Tenderloin Medallions	 32
Veal tenderloin medallions with gorgonzola crust.  Served with 
mashed potatoes, caramelized onions, sauteed spinach, and 
cherry-cabernet demi-glace.

Chicken Ginger Pot Stickers	 12
Pot stickers crisped with sesame oil.  Served with jalapeno-cilantro 
dipping sauce.

Valentine’s Lobster Ravioli 	 32
Heart-shaped lobster ravioli tossed with fresh lobster meat, 
fresh tarragon pesto, oven roasted tomatoes, shallots, light 
cream, and smoked mozzarella.

Sriracha-Brûléed Oysters 	 10
Three west coast oysters brûléed with sweet soy sauce. Served 
with cucumber and seaweed salad.

White Chocolate Crepe  	 10
White chocolate mousse piped inside a chocolate crepe, laced with 
raspberry coulis and fresh raspberries.

Chocolate Pecan Tart  	 10
Chocolate pecan tart served with fresh chantilly cream and 
bourbon crème anglaise.

Amor de mi Vida (Love of my Life)	 10
Rose and pink peppercorn-infused Hendricks Gin, Beacon 
Rose Vermouth, Barolo Chinato.

First Kiss	 10
Prosecco, house raspberry puree, St. Germain.

Aztec Hot Chocolate	 10
Taza dark chocolate flavored with cinnamon, cardamom, 
ancho chili, and aged dark rum.

Villa Sandi, Il Fresco,
Veneto, Italy, NV	 9

Banfi, Rosa Regale, Brachetto d’Acqui,
Piedmont, Italy 	 12

Perrier-Jouët, Grand Brut, 
Champagne, France, NV (187 ml)	 16

Be sure to notify server of any food allergies. Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of  
food borne illness, especially if  you have certain medical conditions. 18% gratuity included on parties of  six or more.


