
Valentine’s Day 
February 14th,  

 
Tempura Oysters 

Chipotle BBQ Sauce, Creamy Herb Polenta 

 
Thin Pappardelle Ribbons 

Petite Shrimp, Parmesan Cream, Basil Oil 

 
Tomato Bisque 

Brie Patty Melt, Served With Rye Grilled Cheese 

 
  

 
*Pan Seared Salmon 

Crusted With Chorizo, Petite Shrimp, Himalayan Lovers Rice, Herb Butter 

 
*Chili Rubbed Mullard Duck Breast 

Creamed Leeks, Mole Sauce, Cherry Compote 

 
*Rosemary Sea Salt Crusted Sirloin of Beef 

Smokey Red Bliss Potato Fondue, Grilled Asparagus, Bordelaise Sauce 

 
*Guava Brine Pork Chops 

Slow Roasted, Sweet Potato Puree, Apple Compote, Honey Glazed Carrots 

 
  

 
Sweet Gem Lettuce 

Cherry Tomatoes, Herb Croutons, Lemon Peppercorn Dressing 

 
  

 
Chef Tommy Choi’s Dessert Selection 

TBD 
 

 
 

$125 per person 
 
 

*Consuming raw or undercooked meat or seafood may increase your risk of foodborne illness especially if you have certain medical conditions. 


