
 

 

 

 

 

 

 

 

 

 

 

appetizer 

mache salad 

mache greens, shaved goat cheese, fig,      

prosciutto, blood orange vinaigrette 

 lobster bisque 

oyster, green onion foam, chili thread 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

entrée 

skuna bay salmon steak 

roasted on a cedar plank, manilla clams,      

caponata, grilled kale 

cornish hen 

sweet potato puree, spiced heirloom carrots, 

red wine reduction 

bone in filet 

red beet/mascarpone risotto, turnips,          

fava beans, red onion preserve,                    

pink peppercorn demi glace 

   

**add a lobster tail to any entrée for $25 

 

dessert 

heart shaped raspberry chocolate pate 

cheesecake and burgundy poached pear 

Valentine’s Day Dinner 

February 14, 2012 

5:30pm to 10pm 


