
Valentine's Day
Menu

First Course
POACHED SALMON

sauce vierge, parmesan polenta cake,
endive & mixed leaf salad with
walnuts and mustard dressing

Second Course
10 OZ CHATE AUBRIAND FOR T WO

pommes aligot, creamy wilted spinach
with crispy prosciutto,

charred maple-glazed carrots,
and grilled king oyster mushroom 

Third Course
STR AWBERRY &

CHAMPAGNE VACHERIN


