
 
 
 
 
 

 
 

Valentine’s Day 
 

Appetizers  
 

Oysters on the Half Shell 
Blood Orange & Champagne 

 
Tuna Tartare 

Nicoise Olives, Shaved Fennel, Caperberries & Basil Oil 
 

Truffle Risotto 
Truffle Foam & Parmesan Reggiano   

 

Soup & Salad 
 

Lobster Bisque  
Lobster Tail & Fresh Ricotta 

 
 Baby Arugula 

Meyer Lemon & Strawberries  
 

Entrées 
 

Pan Roasted Sea Scallops 
Celery Root Puree & Crispy Hearts of Palm  

 
Pepper Crusted Pork Tenderloin 

Braised Bacon Mashed Potatoes, Asparagus & Apple Cider Reduction  
 

Surf & Turf  
Grilled Beef Tenderloin, Lobster, Crispy Potato Cake & Lobster Butter  

 
Rack of Lamb 

  Forbidden Black Rice & Cumin Honey Glaze   
 

Dessert  
 

 Warm Chocolate Ganache Cake  
 
 
 
Executive Chef- Grant Morgan                                                                                           Chef de Cuisine-Adam West   
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