
 

 
 
 
 
 
  
 
 
 
 
 
 
 
 
 

Valentine’s Day 2024 
 

First Course 
(Serv ed  for the Tabl e)  

 
Oysters  

  c i trus  mi gnonette ,  trout  roe,  chi l i  oi l  

 

Tuna Tartare  
rice  p uff i ng,  green onions ,  ses a me  

 soy  dressi ng,  a vocad o puree  

 

Fire-Roasted Cauliflower  
romes co,  pi ckled  rais i ns ,  a lmonds  

 

 

 

Main Course  
(Gu es t  Choice)  

 
Lobster Risotto  
mus hroom,  ba con,   

cherry t omat oes ,  pa rmesan  

 

Filet Mignon 
6oz,  pota to  grati n,  c ip p oli ni  oni ons ,  

 bord elais e  sa uce  

 

Seared Red Grouper 
patty  pa n s quas h,  app le ,   

fennel ,  beurre b la nc  

 

 

Dessert 
(Gu es t  Choice)  

 
Chocolate Brownie  

spicy  chelat ed ,  cha nti l ly ,  

 s tra wberry,  ruby  chocolate  

 
Bananas Foster 

bruleed  ba na na,  ca melo ,  streuse l ,  

 vanilla  ice cream 
 

Citrus Bar 
 berri es ,  evoo  crust ,  cha nti l ly  

 

 

 

 


