Valentine’s Day 2010
PRIX FIXE MENU

SERVED FROM 5:30P TO 9:00P

AMUSE BOuCHE

Kumumoto OYSTER
AMERICAN CAVIAR

LANSON, BRUT CHAMPAGNE, FRANCE M. V.

AHI TUNA TARTAR
HEARTS OF PALM, SHIRO DASHI

NINE VINES, ROSE (GRENACHE/SYRAH), AUSTRALIA 2008
OR

DIVER ScALLOP
WAKAME BUTTER

TRIMBACH, RIESLING, FRANCE 2004

ALASKAN KING CRAB
HEARTS OF ROMAINE, TRUFFLE VINAIGRETTE

PATZ & HALL, CHARDONNAY, “DUTTON RANCH”, RUSSIAN RIVER VALLEY 2006
OR

GAzpPAacHO Soup
BALSAMIC CREAM, RICOTTA CHEESE

VOUVRAY, CHAMPALOU (CHENIN BLANC), “LA CUVEE DES FRONDRAUX”, FRANCE 2006

SABLEFISH
ESCAROLE, LEMONGRASS EMULSION

ROLAND LAVANTUREUX, CHABLIS (CHARDONNAY), FRANCE 2006
OR

OPAKAPAKA
JUMBO ASPARAGUS, SPICED BUERRE BLANC

CHATEAU CARBONNIEUX, BORDEAUX BLANC (SAUVIGNON BLANC), FRANCE 2004

Duer
FILET MIGNON, LOBSTER MEDALLIONS

DOMAINE SERENE, PINOT NOIR, “YAMHILL CUVEE~, OREGON 2007
OR

CoLoraDO RAck oF LAMB
POTATO PANCAKE, GLAZED MARKET VEGETABLES

NORTHSTAR, MERLOT, COLUMBIA VALLEY, WASHINGTON STATE 2005
OR

HAaMAKUA MusHROOM RisoTTO
SAUTEED PUMPKIN, TRUFFLED MASCARPONE, SHERRY FROTH

COUDOULET DE BEAUCASTEL, COTES DU RHONE (SYRAH/GRENACHE), FRANCE 2004

DESSERT

MENAGE A TROIS
CHOCOLATE MOLTEN LAVA CAKE
STRAWBERRY MOUSSE
LILIKOI TART

BANFI ROSA REGALI, BRACHETTO D ’ACQUI (SEMI-SWEET SPARKLING ROSE), 1ALy 2008

THis Prix Fixe MENU IS OUR SINGULAR OFFERING ON VALENTINES DAY
125 FOR PRIX FIXE MENU, 65 FOR CHILDREN 12 AND UNDER
ADD 65 FOR WINE PAIRINGS
PLUS TAX AND GRATUITY



