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Brian Martin
EXECUTIVE CHEF

A gratuity of 20% may be added to parties of 5 or more.   
Consuming raw or undercooked meats, seafood, shellfish, poultry or egg can increase your risk of food borne illness.

Valentine’s Day 2012
Please choose one item from each of the following four courses

$75 per person

CHOCOLATE GANACHE CAKE
  espresso anglaise

APPLE TART
  vanilla ice cream, caramel

MIXED BERRY CREPES
  chantilly

SEA BASS
  artichokes, pea tendrils, black truffle vinaigrette

BEEF SHORT RIBS
  spinach, parsnip puree, natural sauce 

HERB GRILLED LAMB CHOPS
  roasted root vegetables, roasted garlic jus

LOBSTER, CRAB AND SHRIMP FRICASSE
  corn-chive pancakes, lobster sabayon

ENDIVE AND ROQUEFORT SALAD
  baby spinach, pears, toasted walnuts

WILD MUSHROOM SOUP
  truffle foam

ARUGULA SALAD
  prosciutto, parmesan, balsamic vinaigrette

PEI MUSSEL CHOWDER
  bacon, potatoes

CARAMELIZED DIVER SCALLOP
  leeks, smoked salmon, caviar sauce

ROASTED OYSTERS
  garlic-herb butter

SAUTÉED FOIE GRAS
  toasted ciabatta, port-dried cherry reduction

JUMBO LUMP CRAB CAKE
  apple-fennel salad, whole grain mustard sauce


