
Appetizers:

Valentines Day Dinner

Pesto White Bean Soup

Salmon Tartare Sourdough

Arancini

Entrees:
Lamb Chops

Branzino

Chicken Capon

couscous, cherry tomatoes, dried cranberries, fruits of the forest reduction

pan seared branzino, cassava puree, caper sauce

stuffed with roasted red peppers and buffalo mozzarella, drizzled with chasseur sauce

Dessert:

Chocolate Cheesecake
Lemon Sorbet

choice of one

choice of one

deep fried risotto with a warm green goddess pesto

choice of one

$65 per person
Complimentary Champagne Toast included

avocado, wakame, ponzu, caviar, and sourdough bread

potato, squash, carrots, onions, and pesto

served with Red Berry Mousse
Chocolate Brownie


