
Valentines Day Menu 

 

 
Broiled Blue Point Oysters  

With Lobster Hollandaise 

or 

Frisée Salad With Hearts of Palm  

in Blood Orange Vinaigrette  

(add Foie Gras $14) 

or 

Sweet corn bisque with duck confit  

And black-truffle vinaigrette 

* 

Beet Ravioli with Goat Cheese And Fontina,  

Zucchini and Grape Tomatoes in Leek Sauce 

or 

Lobster Risotto, Parsley Coulis and red tomato Vinaigrette  

or 

Petite Filet Mignon 

Caramelized endive sprinkled with aged balsamic 

Arancini di riso 

* 

Chocolate-Hazelnut Crunch, Black Current Sauce 

 

$49 

 


