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FIRST COURSE

LOBSTER & CRAB BISQUE
Cognac Cream

BBQ BACON WRAPPED SHRIMP
Sweet Corn Puree, Avocado Salsa

GOLDEN & RED BEET SALAD
Microgreens, Pistachios, Pomegranate,
Onions, Goat Cheese Vinaigrette

TUNA TARTARE
Ginger Oil, Shallots, Capers, Sesame Seeds & Sliced Cucumbers

VALENTINE’S DAY SALAD
Local and Organic Greens, Fresh Berries, Red Onion,
Humboldt Fog Goat Cheese & Strawberry Vinaigrette

SECOND COURSE

GRILLED ELK CHOPS 90
Sweet Potato Gratin, Sauteed Asparagus,
Sweet Onions, Corn & Espresso Bordelaise

ORGANIC CHICKEN 65
Morel Mushroom Sauce, Chive Ricotta Gnocchi, Sautéed Snow Peas & Corn

CREEK STONE FARM FILET MIGNON 95
Garlic Whipped Potatoes, Roasted Trumpet Mushrooms,
Bacon Brussels Sprouts & Red Wine Sauce

WILD MUSHROOM RISOTTO 65
Sauteed Spinach, Roasted Tomatoes, Crispy Parsnip & Smoked Romano Cheese

PAN SEARED HALIBUT 85
Sauteed baby Bok Choy, Ginger & Lemon Risotto & Soy Brown Butter Sauce

BRAISED SHORT RIBS 80
Saffron Whipped Potatoes, Sauteed French Beans
with Baby Carrots & Red Wine Bordelaise

DESSERTS BY SOUTH STREET UNDER



