Vdlentines” Da

Price set against the enfrée
includes three courses

Appetizers

Wild Mushroom Soup
Sweet Mustard Gratin
v
Crispy Breaded Piquillo Sweet Red Pepper,
Stuffed with Dungeness Crab
Remoulade Sauce
v
Butter Lettuce Salad,
Lemon-Hazelnut Vinaigrette
Crispy bacon bits, chick peas, Fines Herbes

Main Courses

Roasted Rack of Pork
Apple-onion Marmalade,
Garlic Whipped Yukon Potatoes $46
v
Slow Roasted New York Strip Steak
Gratin potatoes, sautéed broccolini, baby carrots
Cabernet wine sauce $52
v
Sautéed Oregon Petrale Sole
Roasted Fingerling potatoes,
Spinach, sautéed mushrooms,
Gewdrztraminer-chive sauce $49

Dessert

Trio of miniature desserts:
Spumoni Profiterole, Chocolate-Espresso Sauce
Passion Fruit-Fresh Strawberry Tart, Mint Anglaise
Warm Ginger Cake, Brandy-Caramel Sauce
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