CJpus

...msPircd cuisine

\/alentine’s Dag Menu

February i4th, 2012

irst (_ourse
Oystcr Tasting

butter Poached w/caviar, frozen margarita , tempura w/créme fraiche Pear]

or

Yc"owFinTuna T artare

marinated cucumber, coriander, green olive puree

Niman Ranch Cage Free E_gg

sherrg vinaigrette, candied maPIe pecan

Second Course
Spicccl Carrot SOUP

glazed babg carrots, tarragon cream, colossal crab

or

Salad of Roasted E)ccts

147 egg, miso bacon vinaigrette

T hird Course
Quail Ballontine

r‘luclson \/a”eg foie gras, Fig gastrique

or

Fan 568!"6(3! 5ca"ops
black trmq:le, charred artichoke

or

Filet of AngUS PBeef

Béamaise comPound ]Dutter, rosti Po’catocs

]:ourth Coursc
PBanana Split

chocolate ganaclﬂe, Amarena cl’xerries, roasted banana ice cream, Pineapplc coulis

or

Strawbcrrg and Champagnc T errine

s’crawberrg SOY‘}DCt, a|monc] scone

$89 per person  ° excluding tax and gratuity



