
 

 
 

Valentine’s Day 
February 14th 2010 

 
 

To Enjoy… 
 

 
Amuse Bouche & Champagne Toast 

 
1st 

 
Honey Glazed Mississippi Quail 

ricotta gnocchi, crispy sage & almond milk foam 
 

2nd 
 

Peekytoe Crab Cake 
artichokes & arugula salad & saffron vinaigrette 

 
3rd 

 
Australian Lamb Chop 

rosemary-baby carrots, merguez sausage  
& fig-balsamic reduction 

 
To Share… 

 
Trio of Desserts 

Honey-Apricot Panna Cotta 
pistachio shortbread cookie 

 
Almond-Raspberry Cake 

candied almonds & fresh raspberries 
 

Pot de Crème 
cinnamon & cayenne 

 
 
 

$55 per person excluding gratuity and tax 


