TUESDAY FEBRUARY 14™
$49.. per person

Choice of Appetizer

Lobster Bisque
Chive Creme Fraiche

Seared Foie Gras
Pomegranate Merlot Glaze, Brown Bread, Micro Beet Greens

Grilled Endive & Pancetta
Baby Greens, Candied Figs, Grapefruit Vinaigrette, 1 ermont Tarentaise

Steamed Mussels
Tomatoes, garlic, Crispy Prosciutto, Fennel, Grilled Crostini

Choice of Entrée

Slow Roasted Prime Rib
Broccoli Raab, Chive Whipped Potatoes, Horseradish Jus

Vegetable Strudel
Roasted Vegetables & V'T" Cheddar In Phyllo Dough,
Wilted Spinach, Sautéed Cucumber & Tomato Relish

Roasted Chilean Sea Bass
Blood Orange & Arugula Salad, Zinfandel Gnocchis

Seared Vermont Pheasant
Roasted Yukon Gold Potatoes, Caramelized Pears, Port Jus

Stuffed Shrimp
Crabmeat, Scallops, Barley & Chevre With Asparagus Cream

Choice of Dessert

Trio of Sorbets
Mandarin Orange, Raspberry, Meyer Lemon

NY Style Cheesecake
Strawberry Merlot Sance

Double fudge Chocolate Heart
Layered With Berry Mousse, Smothered With Ganache,
With Raspberry Coulis & Whipped Cream

Profiteroles
Pastry Puff Filled With Ice Cream & Layered With Chocolate Sance & Walnuts




