
amuse-bouche
strawberry-orange fresca

first course
pear salad

baby arugula tossed with a citrus vinaigrette and candied walnuts,  
finished with a sprinkle of Asiago cheese

second course
trio platter

sugarcane spiked prawn with a saffron beurre blanc
sweet corn bisque with king crab

caprese tower made of mozzarella and heirloom tomato with a white balsamic vinaigrette 

intermezzo
lemon sorbet

menu continued on the next page

valentine’s day  
prix fixe



main courses
choice of 

filet mignon (12oz)  
served over creamed corn, with sautéed spinach,  

roasted tomato, gorgonzola, and crispy shallot rings  
finished with a cognac cream sauce

alaskan halibut 
pan seared and served with peas, carrots, St. André arancini,  

finished with a basil-butter sauce

australian lobster tail  
poached with Santa Ynez Chardonnay and butter,  
served with vegetable risotto, a baby arugula salad  

finished with a chive beurre blanc

dessert
choice of 

chocolate trio 
chocolate soufflé, mousse, and gelato

coeur a la crème 
with a raspberry purée

ninety-five dollars per person + tax + tip

valentine’s day  
prix fixe


