
 

 FIRST COURSE 
 

THIRD  COURSE  

 
 

 

 

 

  
 

 

SECOND  COURSE  

 

 

FEBRUARY 14, 
2012 

 

DINNER 
 

HAPPY VALENTINE’S DAY 
 

Shrimp and Lobster Bisque with Butter Poached    
Lobster and Fennel  
 

oror 
 

Chianti Poached Pear Salad with Candied Pecans, Upland 
Cress, and Gorgonzola Crostini 

 
 

Black Truffle Risotto with Proseco and Wild Mushrooms 
 
or 
Veal Cheek Tortelinni, Sage Butter, Roasted Tomatoes, 
Parmigiano 
 

Wild Coho Salmon, Cippiolini Agrodolce, Marinated 
Tomatoes 
or 
Beef Duo, Dry Aged NY Strip, Roasted Peanut Potatoes, 
Leek Fondue, Braised Short Rib, Crispy Polenta, Rapini  
 

Chocolate Panna Cotta 
 

FOURTH  COURSE  

 

 


