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VALENTINE’S DAY  TUESDAY FEBRUARY 14, 2012

FIRST COURSE  
Arugula, Frisee, English Cucumber, Breakfast Radishes, 
Crispy Shallots, Herbed Vinaigrette

Rock Shrimp Ceviche, Lemons, Limes, Jalapeno, Cilantro, 
Roma Tomato, Red Onion

Ricotta Cavatelli Carbonara, Roasted Butternut Squash, 
Egg Yolk, Pecorino

Spiced Beef Tenderloin Carpaccio, Arugula, Olive Oil, 
Olives, Pecorino

SECOND COURSE
Crispy Duck Breast, Potato Hash(Roasted Peppers, Peas, Thyme),
Zinfandel Reduction

Braised Short Rib, Gorgonzola Spiked Polenta, 
Pan Roasted Brussels Sprouts

Seared Sea Scallops, Cauliflower Puree, Roasted Baby Fennel,
Blood Orange Beurre Blanc

DESSERT 
Cheesecake, Graham Cracker Crumbles, Gran Marnier Mixed Berry
Compote, Mini Zeppoles
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