Valen tine’s Dag Menu

FIRST COURSLE
| obster Bisque
Wine Fairingz Graham Bcck Rose Brut, Sout‘ﬁ AFrica

SECOND COURSE
Seared Ahi Sashimi Served on | oasted Qpinoa,
Arugula and Avocado with a Sog Wasabi Beurre Blanc
Wine Fairing | ouis Dai”g Cl’]ablis, France 2023

THIRD COURSE
Drg Aged Girass [Ted [Filet Mignon with T omato and Onion Comcit)
Bordelaise Sauce and Truﬁqed Fo’catoes

or

Duck Confit with T omato and Onion Confit,
Bordelaise Sauce and Truﬁqed Fo’catoes (request in aclvance)

Wine Fairingz Chateau] a Roquc, Pic Saint~LouP, France 2021

FOURTHCOURSE
(Chocolate T orte with Creme Ang]aise
Wine Fairing: Meneres Tawny Port, Douro, Fortugal

Four Course Dinner: $88; Wine Fairing: $38
Credit card number needed to hold the reservation.
]ncliviclua] OPtions may be substituted from the chan Menu bg rcqucs{:ing in advance

[ ntire menu is glutcn free.



