
Warm rosemary focaccia
tuscan extra virgin olive oil, aged balsamic syrup

Amuse-Bouche 
House brined smoked duck 

frisee salad, crispy shallots, 
white balsamic emulsion pomegranate 

reduction & toasted pistachios

Pasta Course 
Portobello and ricotta ravioli 

parmesan butter sauce, crispy 
Schrader’s bacon, parsley oil

Main Course
(choice of one entreé)

 Pan roasted airline chicken breast
potato puree, charred broccolini, thyme jus

Crispy Aukra salmon 
saffron braised fennel, blood orange 

beurre blanc, pickled fennel salad

Grilled Angus reserve filet mignon 
burgundy demi glace, potato puree, 

sauteed asparagus

Optional add on
butter poached Canadian lobster tail

lemon beurre monte, chives ($32 per tail)

Dessert
Classic Chocolate Indulgences 

Valentine’s Day Dinner

 Please Inform Server of any dietary needs or food allergies.  Note though, that in preparing dishes, even with

great care, trace amounts could be present without our knowledge. *Consuming raw or undercooked meats,

 poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. Menu subject to change.


