
Main Cour se
Beef Short Rib Bourguignon
Slowly  Braised In Pinot Noir ,  Provence Vegetables And Herbs,

Roast Fingerl ing Potatoes,  Crispy Fried Onions

Desser t
Red Velvet Sponge

Shrimp Bisque
Brandy Whipped Cream, Chil i  Pepper Oil ,  Herb Crostini
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Valentine’s Menu
3  c ourse  meal  -        per  gues t

Appet i ze r

o r

Smoked Duck and Goat cheese salad
Organic Greens,  Toasted Walnuts,  Roast Beets,  

Grapes and Blood Orange Vinaigrette

Truffled Mushroom Bruschetta
Tomato And Olive Chutney,  Herb And Garl ic Baguette,  

Shaved Reggiano, Truff le Oil
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Seared Chilean Sea Bass
Butternut S quash Puree,  Gri l led Asparagus,  Cherry Tomato,

Fennel ,  Lemon Herb Vinaigrette

Pan seared Duck breast
Nutmeg Whipped Potatoes,  Seasonal Vegetables,  

Pineapple Ginger Chutney,  Port Wine And Orange Gastrique 

$80

Coconut Pecan Fil l ing,  Coconut Crème Anglaise,  Choc Décor

Dark chocolate cake 
Fil led  With Mocha Mousse,  Berry Compote
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