
Valentine day prix fix menu 
With complementary glass of champagne 

 
Starter 

Roasted vegetable and Asiago salad 
Mixed micro greens, roasted seasonal vegetables, Asiago cheese, 

 organic white truffle vinaigrette 
 

-Or- 
 

Seafood Bisque 
House made Herb biscuit 

 

-Or-  
 

Mushroom croquettes  
Risotto, portabella and porcini mushroom, Romano cheese 

Served with House made mustard  
 

Entrée 
Chicken Roulade 

Chicken breast, spinach, feta cheese, 
 Served w/ tomato & yellow squash gratin 

 

-Or- 
 

Braised short ribs 
Shallot mashed potatoes  

(replace short rib with tomato& Squash gratin,  
crumbled feta, and cannellini beans for vegetarian option) 

 

-Or- 
 

Striped Bass 
bundle of poached buttered vegetables, white bean puree 

 
 

Dessert 
Passion mousse meringue 

Passion fruit mousse covered in toasted meringue served with mango coulis 
 

-Or- 
 

Dark chocolate rum Pot du creme 
Coconut tuile, Tahitian vanilla cream 

 

-Or-  
 

Poached pear almond tart 
Vanilla poached pear, frangipane, toasted almonds, vanilla ice cream, caramel sauce 

 
34. per guest 

 
. no substitutions please 

menu subject to change without prior notice 


