
 
 

 
Valentine’s Day 2012  

Tuesday, February 14 

 

CUPID’S VIXEN  

Skyy Vodka, King’s Ginger Liqueur 
Cranberry & Apple Juice $14. 

 

AMUSE BOUCHE 
 

Lobster–Celery Root Bisque  
and Osetra Caviar  

 

FIRST COURSE 
 

House Cured Citrus Salmon Gravlax   
Dill-Shallot Crème Fraîche, Gaufrette Potatoes, Radishes and Fine Herbs 

or 
Epic Porchetta  

Warm Potato Salad and Max’s Sourdough with Grain Mustard and Poblano Chili Aïoli   
or  

Baby Artichoke with Dungeness Crab  
Meyer Lemon Aïoli    

or  
Black Pepper, Coriander and Coffee Crusted Beef Carpaccio 

Pommes Frites and Onion Rings with Horseradish Crème 
or  

Red Oak and Upland Cress Salad 
Beet Vinaigrette and Goat Cheese  

   

Domaine Carneros, Brut Rosé, Carneros, Cuvée de la Pompadour    
 

ENTREES 
 

Roasted Veal Loin 
Crawfish Béarnaise and Grilled Asparagus  

Merry Edwards, Pinot Noir, Russian River Valley 2008  
or  

Wood Oven Roasted Seafood Paella 
Shrimp and Clams   

Flowers, Chardonnay, Sonoma Coast 2009 
or  

Crispy Duck Confit 
Fava Bean Risotto and Huckleberry Sauce 

Grgich Hills, Zinfandel, Napa Valley, Estate Grown 2008 
or  

Grilled Wagyu New York Medallion 
Creamy Scallion Potato Cake and Gingered Baby Carrots   

Kuleto, Syrah, Napa Valley 2007 
or  

Grilled “Market Fish” 
Harissa Couscous Cakes, Tangerines and Sweet Peas 

Cowhorn, Oregon, Applegate Valley, Spiral 36 2010 (viognier, marsanne, roussanne) 
or  

Roasted Prime Rib of Angus 
Chive Crème Fraiche, Whipped Potatoes and Caramelized Brussels Sprouts 

Hess, Cabernet Sauvignon, Mount Veeder 2008 

  

DESSERT 
 

Milk Chocolate, Marshmallow and Hazelnut Brittle Parfait  
Raspberry Sauce 

Mas Amiel, France, Maury, Vin Doux Naturel, Millesime 1990 

or 

Rhubarb Strawberry Doberge Cake 
Crème Fraîche Sherbet and Balsamic Vinegar  
Saracco, Italy, Moscato D’Asti 2010  

or 

“Old Fashion” Apple Pie  
Caramel Sauce and Vanilla Ice Cream   

Dolce, Late Harvest Wine, Napa Valley 2006  

or 

Espresso Pot O Crème with Chocolate Ganache 
Butterscotch Whipped Cream 

Dow’s, Portugal, 20 Year Tawny Port 

 

 

$85. per person vvvv Supplemental Wine Pairing $55. 
 

In response to the Healthy San Francisco initiative- 
a 4% SF Health surcharge will be added to all food and beverage sales.  

 


