
 

happy valentine’s day weekend 2010 
 
 
 

3-course prix fixe - 65 per person 
includes a glass of sparkling wine and a rose … 

 

featuring the juan carlos quintero latin jazz trio 
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first course 

 
mixed baby lettuces 

young beets, cara cara segments, jerez vinaigrette  

 
maine lobster veloute 

lobster and mascarpone tortellini, meyer lemon crème fraiche 

  
dungeness crab cake 

shaved hearts of palm, oro blanco grapefruit, haas avocado  
 
 

entrée 
 

scottish salmon 
kohlrabi and fennel “boulangere,” traditional bearnaise 

 
free range chicken breast 

creamy grits, pancetta, brussels sprouts, cipollini onion jus 
 

chateau filet steak 
la ratte fingerling potatoes, creamed cardoons, red wine sauce 

 

 
dessert 

 
his & hers pavlova 

rose meringue, mixed berries, vanilla foam 
 

smores 
graham crisp, vanilla semifredo, chocolate “smear,” rum marshmallow 

 
tuti fruiti 

coconut dacquoise, mango sabayon, coconut mousse, exotic fruit salad 
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jason niederkorn  executive chef    carlos enriquez  pastry chef           greg thomas  general manager       


