VALENTINE’S DAY
FEBRUARY 14, 2012

APPETIZERS

C
PAN-CRISPED LOBSTER CAKES 15 SRIRACHA-BRULEED OYSTERS 10
Handmade lobster cakes pan crisped with parsnip puree and Three west coast oysters briléed with sweet soy sauce. Served
celeriac-chive salad. Served with lemon zest crema. with cucumber and seaweed salad.
CHICKEN GINGER POT STICKERS 12
Pot stickers crisped with sesame oil. Served with jalapeno-cilantro
dipping sauce.
ENTREES
C
VEAL TENDERLOIN MEDALLIONS 32 VALENTINE’S LOBSTER RAVIOLI 32

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

Heart-shaped lobster ravioli tossed with fresh lobster meat,
fresh tarragon pesto, oven roasted tomatoes, shallots, light
cream, and smoked mozzarella.

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.

DESSERTS

C

WHITE CHOCOLATE CREPE 10

White chocolate mousse piped inside a chocolate crepe, laced with
raspberry coulis and fresh raspberties.

CHOCOLATE PECAN TART 10

Chocolate pecan tart served with fresh chantilly cream and
bourbon creme anglaise.

FEATURED BEVERAGES

C

COCKTAILS

AMOR DE Ml VIDA (LOVE OF MY LIFE) 10
Rose and pink peppercorn-infused Hendricks Gin, Beacon
Rose Vermouth, Barolo Chinato.

AZTEC HOT CHOCOLATE 10
Taza dark chocolate flavored with cinnamon, cardamom,
ancho chili, and aged dark rum.

FIRST KIss 10

Prosecco, house raspberry puree, St. Germain.

SPARKLING WINES

Villa Sandi, 1l Fresco,
Veneto, Italy, NV 9

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

Perrier-Jouét, 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.



