
 Valentine’s Day 2012  
 

First Course 
 

Arugula & Strawberry Salad, Candied Pecans, Sherry Vinaigrette 

 

Lobster Bisque, Havarti Croutons 

 

Wedge Salad, Bacon & Maytag Blue Cheese Dressing 

 

Second Course 
 

Seared Sesame Crusted Tuna, Soy-Lime Vinaigrette 

 

Wild Mushroom Ravioli, Truffled Mascarpone 

 

Braised Oxtail Ragu, Herbed Pecorino Polenta 

 

Third Course 
 

Petit Filet Mignon, Roasted Garlic – Parmesan Mashed Potato, 

 Bourbon Truffle Butter 

 

Cider Glazed Pan Seared Sea Scallops, Roasted Parsnip, Lobster 

Broth, Shaved Apple Salad 

 

Wild Mushroom & Butternut Squash Lasagne, Spinach Mornay Sauce 

 

Porcini Crusted Atlantic Halibut,  

Yukon Gold Potato & Celery Root Puree 

 

Dessert 
 

Warm Chocolate Ganache Cake 

 

Grand Marnier Heath Bar Cookie & Burnt Sugar Ice Cream Sandwich 

 

House Made Passion Fruit Sorbet 

 
 

  


