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Valentine’s Day 2010

Aphrodisiac Temptations
Laughingbird Shrimp Bisque, Shrimp Salpicon

Herb Pappardelle, First of the Season Morel Mushrooms, Asparagus, Boursin Fondue
(His)

Smoked Tomato Panna Cotta, Confit Toybox Tomatoes, Toasted Pistachios
(Hers)

Entrée Course

Grilled Veal Chop, Spring Peas, Risotto, Bittersweet Chocolate Sauce
(His)

Loch Duarte Salmon, Spiced Honey Citrus Glaze, Fingerling Potato Rosemary Spedini
(Hers)

Dessert Course

Valentine’s Sweet Confection Flight
Cherry Chocolate Cream, Edible Rose
Passion Fruit Red Velvet Cake
Strawberry Cheesecake, Champagne Caviar
(To be shared)

$38 per person



