
Valentine’s Day 
February 14th 2025 

 
 

 

 

Five Course Prix Fixe Menu / 110 per person. / Includes a Glass of Sparkling Wine 
 

Amuse Bouche  

Foie Gras Macaron 

 Black Cocoa Powder / Beet Root Gelee / Black Truffle / Foie Gras / Puffed Rice  

Appetizer  

(Choice of One) 

 

Lobster Bisque 

 Sherry Foam / Mache 

 

Two Hearts Salad  

 Hearts of Endive / Hearts of Palm / Mint / Red Onion / Citrus Segments Segments 

 Pomegranate Ariels / Goat Cheese Frico / Citrus Basil Vinaigrette   

 

Intermezzo 

Champagne and Apricot Sorbet 

 

Entrées 

(Choice of One Entrée) 
 

Filet Mignon  

Bone In Beef Tenderloin Filet / Fondant Potato / Haricot Verts / Chocolate Truffle Demi  

 

Pistachio and Herb Encrusted Rack of Lamb  

Potatoes Fondant / Roasted Cauliflower / Beet Root and Apple Gelee / Bourbon Chocolate Demi 

 

Pan Seared Triple Tail 

Middlins / Swiss Chard / Pickled Pine Berries / Strawberry Beurre Blanc  

 

Roasted Cauliflower  35 

Beet Root Hummus / Tri Colored Quinoa Pilaf / Toasted Pistachio / Watermelon Radish  

 

Dessert   

Strawberry Verrine 

 Strawberry Coulis / Vanilla Sponge / Dark Chocolate Mousse / White Satin Vanilla Mousse / White Chocolate 

Ganache / Rose’ Pipette  

“Heart Shaped Box” 

Champagne Chiffon / Strawberry Mousse / Chocolate Ganache  



Valentine’s Day 
February 14th 2025 

 
 

 

 

 

 

A la carte Specials 
 

Appetizers  
 

Lobster Bisque  18 

 Sherry Foam / Mache  

 

Two Hearts Salad  12 

 Hearts of Endive / Hearts of Palm / Micro Mint / Red Onion / Blood Orange Segments 

 Pomegranate Areils / Goat Cheese Frico / Blood Orange Vinaigrette   

 

Entrées 

 

Filet Mignon  70 

Bone In Beef Tenderloin Filet / Fondant Potato / Haricot Verts / Chocolate Truffle Demi  

 

Pistachio and Herb Encrusted Rack of Lamb  65 

Potatoes Fondant / Roasted Cauliflower / Beet Root and Apple Gelee / Bourbon Chocolate Demi 

 

Pan Seared Triple Tail  55 

Middlins / Swiss Chard / Pickled Pine Berries / Strawberry Beurre Blanc  

 

Roasted Cauliflower  35 

Beet Root Hummus / Tri Colored Quinoa Pilaf / Toasted Pistachio / Watermelon Radish  

 

Dessert   

Strawberry Verrine  18 

 Strawberry Coulis / Vanilla Sponge / Dark Chocolate Mousse / White Satin Vanilla Mousse / White Chocolate 

Ganache / Rose’ Pipette  

“Heart Shaped Box”  18 

Champagne Chiffon / Strawberry Mousse / Chocolate Ganache  

 


