
Valentine’s Day Menu 
Five Courses $75 (5:30-7:15) 

Seven Courses $95 (7:30-10:30) 

First Course 
Marinated and Chilled Seafood Salad 

Grilled Shrimp, Octopus, Calamari, Fregola, Caperberries, Charred Lemon Vinaigrette 
2009 Corbières 'Pas de Louves' | Domaine Faillenc Sainte Marie 

***** 

Second Course ***
Pepper-Seared Yellowfin Tuna 

Creamy Polenta, Escarole, Red Onion, Blood Orange 
2007 Jurançon Sec Vieilles Vignes | Clos Lapeyre 

***** 

Third Course 
À la Minute Spinach Soup  

Duxbury Oyster, Maple Sugar-Roasted Bacon, Parsnip Purée  
2006 Vouvray Sec 'Domaine du Clos Naudin' | Philippe Foreau 

***** 

Fourth Course 
Pan-Seared Skate Wing 

Braised Endive, Mushroom Marmalade, Cured Meat Vinaigrette 
 2009 Côtes de Provence Cru Classé Tibouren | Clos Cibonne 

***** 

Fifth Course ***
Rohan Duck Breast 

Sunchoke Purée, Maitake Mushrooms, Chocolate-Red Wine Jus 
2007 Ribera Sacra 'Lalama' | Dominio do Bibei 

***** 

Sixth Course 
Butter-Poached Sirloin 

Roasted Peppers, Feta Cheese, Aged Balsamic 
2009 Crozes-Hermitage 'Les Galets' | Domaine des Hauts-Chassis 

***** 

Seventh Course 
Flourless Chocolate Cake 

Blood Orange, Sesame Seeds, Tonka Bean Ice Cream 
2000 Riesling Beerenauslese | Peter Jakob Kühn 

 
 

With paired wines:  
Add $45.00 For Five Courses  

And $60.00 For Seven Courses 

*** Not Offered on the Five Courses Prix Fixe Menu  

This menu may change depending on availability of ingredients 
*These menu items may be served raw or undercooked 

Consuming raw and undercooked meat, fish, shellfish, poultry and eggs may result in food borne illness,  
Especially if you have an existing medical condition. 

Please inform your server if you have any allergies or dietary restrictions.  


