HAPPY VALENTINES DAY

»— Pre Fixe $75 per Person + Tax <«
»— 5pm - 8pm <«

»— Course 1 <=«
Cream of Mushroom Soup (v) truffle oil crouton

Beef Carpaccio (*gf) parmesan, truffle aioli, caper berries,
arugula, fleur de sel

Salade Lyonnaise (*) lardon, soft poached egg, crouton, warm
bacon shallot vinaigrette

Lobster Salad (gf) hearts of palm, braised artichoke, haricot vert,
celery leaves, mache, lobster aioli

Roasted Beet Salad (v gf) purple & golden beets, orange
segments, goat cheese, candied pecans, beet dressing

—— Course 2 <«

Halibut (gf) sunchoke purée, frisée, fingerling potatoes, lemon
marmalade

Salmon potato mousseling, braised julienne vegetables, fried
leek, white wine velouté

Breast of Chicken (gf) green pea risotto, pea tender, cremini
mushroom, natural jus

Duck (gf) rosemary apple puree, wild rice & pomegranate,
arugula, pomegranate molasses duck jus

Filet Mignon (gf) cauliflower asiago cheese gratin, turnip,
scallion, baby carrot, bordelaise sauce

Truffle Ricotta Gnocchi (v) organic mixed mushroom cream sauce
~— Course 3 <«

Profiteroles ice cream, whipped cream, chocolate sauce

Tuiles fresh strawberry, mascarpone chantilly, mixed berry coulis

Créme Brilée white chocolate & grand marnier

Chocolate Mousse semi dark

Reserve Your Table by Calling 203-557-8049 Or go Online to OpenTable



