
 

Valentines Prix Fixe 
2017 

 

$70/Person 

$95 W/ Perrier Jouet Champagne and a Rose 
 

Choice of One from Each Course 

 

First  

Lobster Bisque, en croûte, oloroso Sherry  

Salad Maison, chopped romaine, cherry tomatoes, crispy 

bacon, parmesan, lemon thyme vinaigrette  

Duck Confit Salad, dry figs, soft hard- boiled egg,  

truffle vinaigrette 

*Salmon Tartar, cucumber, mango, jalapeño, cilantro,  

evoo, lemon, house made potato chips  
 

 

 

Second 

*Beef Sirloin Rossini, chateau potatoes, asparagus 

*Pan Seared Rainbow Trout, roasted delicate squash,  

haricots verts, toasted almonds 

Parisian Gnocchi, brussels sprouts, medley tomatoes,  

shiitake mushroom, parmesan, beurre noisette 

 

 

Desserts 

Crème Brulée, fresh berries 

Chocolate Mousse Tower, crème chantilly 

Crazy Red Velvet Cheesecake, raspberry coulis  

 

 

 
 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  

your risk or foodborne illness. Please alert your server of any food allergies or dietary restrictions before ordering. A 

gratuity of twenty percent will be added to parties of six or more. 

 

 


