BEAR
VALENTINES DAY DINNER

Saturday, February 14 2015
6PM to 12AM

$65 PER PERSON
$100 with Wine Pairing
Complimentary Champagne

First
Winter Persimmon Salad
with Arugula and Aged Blueberry Balsamic

Beef Carpaccio
Crispy Shallots, Golden Gooseberries, Brioche

Second
Scallop & Lobster
served with Lemon Pasta Disc & Tarragon Butter

Duck
with Fire Roasted Fingerling Potato & Braised Apples

Mixed Forest Mushroom
Vegetarian Stroganoff & Wild Grains Risotto

Third
Chocolate Espresso & Dark Pomegranate Seduction Tort
Rosewater & Apricot Dream Cake

Reservations Required.
(917)396-4939 / Contact@BearNYC.com

Menu is subject to change. Please let us know of any special dietary
restrictions when making your reservation.
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BAR MENU

Oysters On The Half Shell
Mussels in White Wine
Arranged Cheese & Meat Platter
Arranged Chocolate & Fruit Platter
Caviar & Blini

ORIGINAL COCKTAILS

Birch Forest
Vodka, Birch Juice, St. Germaine

Beatrice
Beet Juice, Vodka, Ginger, Lime

St. Dill
Vodka, Pickle, Dill

WINE

Special Reserve wine list will be provided for this

evening.
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www.BearNYC.com

12-14 31st AVE, LIC 11106
917-396-4939




