
APPETIZER 
(Choice of One)

Scallops
Pineapple - Jalapeno Relish, Parsnip Puree, 

Kumquats, Cocoa Vinaigrette
-

Lobster and Butternut Squash Soup
Coconut Milk, Ginger, Lemongrass, Kaffir Lime

-
Artichoke and Quail Egg Salad

Slow-braised Artichoke, Frisée, Asparagus, Chervil, Quail Egg, 
Lemon Vinaigrette, Parmesan Crisps

ENTRÉE
(Choice of One)

Alaskan Halibut
Spring Pea Risotto, Pepper Coulis, Preserved Meyer Lemon

-
Certified Angus Beef Filet Mignon

Potato Au Gratin, Seasonal Vegetables, Demi-Glace
-

Braised Lamb Shank
Soft Polenta, Heirloom Carrots

-
Lobster Ravioli

Lobster Sauce, Asparagus, Tomato, Parmesan
-

Porcini Ravioli
Brown Butter-Sherry Wine Cream Sauce, Spinach, 

Pine Nuts, Parmesan Cheese

DESSERT 
(Choice of One)

Lava Cake
Banana, Raspberry Ice Cream

-
Tiramisu

Mascarpone Cheese, Cocoa Powder, Ladyfingers 
-

Vanilla Crème Brulé and Berries
Raspberry Sorbet And Berries

VALENTINE’S DAY MENU
(Tax & Gratuity Not Included)

Includes Complimentary Glass of Sparkling Wine 

$95 PER PERSON

For Reservations, call (650)798-1314 or (650)493-2844  or   
visit: www.dinahshotel.com


