
 

VALENTINE’S DAY DINNER MENU 2019

First Course Selections 
Garlic Crusted Calamari - tartar & cocktail sauces  17

Dungeness Crab Cakes - remoulade & cabbage slaw  - 19

Chile En Nogada  - roasted poblano chile stuffed with braised smoked pork shank
estofado - walnut-cream sauce & pomegranate  15

Fresh Pacific Oysters (6) - golden balsamic-shallot mignonette & cocktail sauce  19

Classic Wedge Salad - iceberg lettuce, Point Reyes Blue cheese dressing, crispy bacon, 
pickled red onion, cherry tomatoes & toasted croutons   14

Winter Mixed Greens - dried fruit medley, gorgonzola, toasted almonds & 
champagne-herb vinaigrette   13

Belgian Endive & Pear Salad - arugula, trevisso, grapefruit, Point Reyes Toma cheese & 
golden balsamic vinaigrette  15 

Maine Lobster Bisque - Dungeness crab relish & focaccia croutons - 14

Main Course Selections
All Natural Black Angus Roasted Prime Rib - slow roasted prime rib with Cabernet 

glaze & horseradish-cream sauce - Yukon Gold mashed potatoes & broccolini - 44

Surf & Turf - wood fire grilled - beef fillet mignon & lobster tail, truffled macaroni, 
Americaine sauce & asparagus   48

Lamb Shank - oven braised - preserved lemon-olive gremolata, roasted root vegetables, 
creamy polenta & Marsala sauce  34

Day Boat Scallops - creamy orzo with matzutaki mushrooms, yams & spinach  35

Grilled Pacific Swordfish - cioppino broth, clams, mussels, shrimp, fennel, 
heirloom potatoes & rouille  32

Skuna Bay Salmon - wood fire grilled - Thai yellow curry sauce
grilled asparagus, jasmine rice & shaved hearts of palm - 32

Bellwether Farms Ricotta Gnocchi - roasted butternut squash, mixed mushrooms, 
spinach with shaved Parmesan & truffled turnip coulis - 21

Special Dessert
French Cream Hearts - raspberry coulis & sliced strawberry hearts - 11

Regular Dessert Menu also available.

18% gratuity of parties of 6 or more - $20 corkage
Executive Chef - Nicolas Montañez


