
Valentine’’s Day Menu 2010

Lobster Salad
Champagne poached lobster, pink vermicelli, smoked foie
gras ““ham””, asparagus, Meyer lemon-vanilla vinaigrette

Chateaubriand
Grilled, with black truffle scented potato puree, roasted

baby vegetables, fig-port wine demi glace

Dessert
Selection of French cheeses, fresh fruits, and house made

chocolate petit fours

$90.00 per couple
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