
Valentine’s Day Menu

Appetizers
Seared diver scallops with blood orange beurre blanc and crispy basil leaves.

Chandon Napa Brut Sparkling Wine.

Bruschetta of warm brie, prosciutto, and green apple chutney.
Chandon Rose Sparkling Wine.

Crispy rockfish with cinnamon- chile glazed fennel slaw and achiote whipped yukon 
gold potatoes.

Wolf Blass Chardonnay.

Grilled rack of lamb with goat cheese polenta, black mission fig confit, and finished with 
a honeycomb vinegar sauce.

Chateau Laurensanne Bordeaux.

Entrees

Fried apple pie with spun sugar and homemade cinnamon whipped cream.
Rudolf Muller Riesling Eiswein.

Dessert

Three course prix fix $25.99
Three course wine pairings $14.99

a la carte pricing available.


