
A m u s e - B o u c h e

Scottish Balik Salmon Tartare 
Chilled Vanilla-Granny Smith Consommé

F IRST  

Cauliflower Velouté 
Tempura Oyster

Sandhi, Chardonnay, Santa Barbara County 2009

Grilled Asparagus and Pickled Mushroom Salad 
Tangerine, Goat Cheese, Toasted Pine Nuts

Ecker, Grüner Veltl iner, Donauland, Austria 2010 
Private Bottling, Addison and The Grand Del Mar

SECOND    

Caramelized Bay Scallop 
Baby Leek, Bacon and Savoy Fondue, Tarragon Sabayon

Vincent Raimbault , Chenin Blanc, “Les Terrages,” Vouvray, France 2008

Roasted Quail Breast 
Potato “Risotto,” Candied Endive, Quail Jus

Luli , Pinot Noir, Santa Lucia Highlands 2010

V A LENTINE       ’ S  D A Y 
TUES    d a y ,  F e b r u a r y  1 4 ,  2 0 1 2 

5:30  PM –  10 : 0 0  PM



THIRD   

Seared Sea Bass 
Trof ie Pasta, Pistou Broth

La Viarte, Pinot Grigio, Collio, Italy 2010

Seared Lamb Loin  
Parmesan Panisse, Tomato Jam 

Caramelized Shallot Jus

Mamete Prevostini, Nebbiolo, Langhe, Italy 2009 

Grilled Creek Stone Prime Filet Mignon 
Mushroom Wellington, Marrow Flan

Mouton Noir, “Montgomery Place,” Red Wine Blend, Napa Valley 2007

F OURTH   

White Chocolate-Passion Fruit Mousse 
Trio of “Speculoos” Cookie Sandwiches

Banf i, Brachetto d’Aqui, “Rosa Regale,” Piemonte, Italy 2008

Four-course menu, $125 / With wine pairings, $170 
Exclusive of tax and gratuity.

RESERVATIONS: 858.314.2727


