La Hacienda

Valentine’s Day 2010

“Mariscos Trio”
Shrimp Ceviche, Chile Habanero, Mango, Lime, Basil, Avocado Mousse
Marinated Lobster Tamal, Chipotle Aioli, Sweet Corn Puree, Watercress, Blood Orange
Plantain Masa Sopes, Chile Ancho Bay Scallops, Charred Pineapple Salsa

Arugula Salad, Hoja Santa Wrapped Goat Cheese, Vanilla Scented Almonds
Passion Fruit Vinaigrette
or
Cream of Asparagus and Chile Serrano Soup
Pickled Mushroom Tostada, Truffle Essence

Roasted Airline chicken Breast, Mole Poblano, Honey Glazed Carrot Torta
Sautéed Swiss Chard, Toasted Sesame Seeds
or
Coriander Rubbed Filet Mignon, Entomatadas, Rajas
Oaxacan Pasilla Chile Gastrique
or
Pan Seared Scallops, Colache, Chile De Arbol Basil Mignonette
Avocado Crema

Cinnamon and Anise Dusted Flourless Chocolate Hearts,

Honey Almond Ice Cream
(created for sharing)

$48 per person



