Valen tine’s Dag Menu**

FIRST COURSE
Fotato Leei( Soup with Farsnip Rosti
Wine Fairing: | ucien A”:;recht Spar‘cling) Rose, Alsace, France

SECOND COURSE
Seared Ahi Sashimi T una with Avocado Served
on Lagered Sushi Rice with a Wasabi Beurre Blanc
Cau]hqower Steak with Tahini—Ginger—Sog Glaze
and Muhammara
Wine Fairing: Boucharcl Ain & ]:ils Charclonnag, France 2024

THIRD COURSE
Drg Aged (irass [Ted [Filet Mignon with T omato and Onion Comcit)
bordelaise Sauce and Trwc]qe Fotatoes

or

Duck Confit with T omato and Onion (C onfit,
bordelaise Sauce and Trwc]qe Fotatoes (request in aclvance)

or

Roasted E%P]ant with Salsa Negra Marinade, Salsa VVerde
lmcused Créme Fraiche, ,Agvar and Trwc]qe Fotatoes

Wine Fairing: Chateau] a Roque, Pic Saint~Lou1:>, France 2021

FOURTHCOURSLE
Choco]ate Torte with Créme Ang]aise
\/egan Cl—loco]ate Coﬁcee Mousse with Raspberrg Compote
Wine Fairing: Meneres Tawng FPort, Douro, Fortugal

Four-Course Dinner: $94; OPtional Wine Fairing: $42
= | he first oPtion is the default choice unless rcclucstccl.
\/cgan oPtions are available for every course upon request.
$20 chosit per person. (Credit card number needed to hold the reservation.
]ndiviclual Options may be substituted from the chan Menu bg rcqucsting in advance

[C_ntire menu is gluten free.



