
                                                                                
                                 

 

Valentine’s Day 2012 
Tuesday, February 14th, 2012 

 
Choice of: 

Wagyu Beef with Black Truffle Ravioli  
Topped with Caramelized Onions and Port Wine Reduction 

Baby Butter Lettuce with Radicchio, Pine Nuts, Strawberries  
And Humboldt Fog Blue Cheese with Champagne Vinaigrette 

Chilled Gulf Prawn and Dungeness Crab with Cocktail Sauce 

 
Choice of: 

Poached Atlantic Salmon with Morel and Dill Sauce 
Jasmine Almond Rice and Baby Vegetables 

Dijon and Herb Crusted Colorado Rack of Lamb 
Yukon Gold Mashed Potatoes and Baby Vegetables 

Grilled Filet Mignon with Pink Peppercorn Sauce 
Roasted Garlic Potatoes and Baby Vegetables 

 
Choice of: 

Chocolate Soufflé with Fresh Whipped Cream 

Classic New York Cheesecake with Mixed Berry Coulis 

Trio of Sorbet with Valentine Cookie 
Black Raspberry, Passion Fruit and Pink Champagne 

 
Coffee or Tea 

 

Special Gift for the Ladies! 

 

$82.00 per person                                                        Chefs de Cuisine: 
(Tax and Gratuity not included)                                                                Willy Sawas 
                                                         Gustavo Gonzalez 

    (818) 501-0202 


