
Valentines 2010 
$100 per person, non inclusive - February 13th and 14th. 

No splits or sharing of plates. 

 
To Begin 

 

Glass of Champagne 
or a non-alcoholic sparkling beverage for those that prefer 

& 
Amuse-Bouche 

a small treat from Chef to tickle the taste buds 
 

Appetizer 
Choo0se From 

 

Bloody Mary Shrimp Cocktail 
sun ripened chili and salt rim ~ cayenne grilled prawns ~ sweet baby shrimp ~ house roasted tomato ~ fresh horseradish ~ celery 

 

Fried Avocado 
panko encrusted ~ tomato ~ dungeness crab ~ chive oil ~ corn relish ~ blood orange vinaigrette  

 

Foie Gras Mousse 
bacon and corn muffin ~ winter fruit compote 

 

Mushroom Gratin – Vegetarian 
fresh foragers blend ~ cream ~ baked with cheese blend 

 
Soup or Salad 

Choo0se From 
 

Baby Spinach Salad - Vegetarian 

baby spinach ~ melted brie ~ strawberries 
 

BLT Salad 
crisp iceberg ~ apple wood dry cured bacon ~ avocado ~ house roasted tomato ~ creamy bacon vinaigrette ~ bacon fat crouton with gruyere 

 

Duck Soup 
french onion style made with muscovy duck stock ~ brioche toast ~ gruyere 

 

Thai Curried Shrimp and Peanut Bisque 
spicy red curry ~ coconut cream ~ sweet shrimp ~ peanut 

 
Entrée 

Choose From 
 

Fresh Wild Salmon 949494 
poached in lobster butter ~ topped with Dungeness Crab ~ creamy potatoes ~ Asparagus 

 

House Dry Aged New York Steak 949494 
bleu cheese and horseradish butter glaze ~ herbed prawns ~ mashed potato ~ candied carrot 

 

Stuffed Leg of Lamb 949494 
stuffed with Washington cherries and foie gras ~ accompanied by gremolata rice ~ truffle buttered beans 

 

Tarragon Chicken 
champagne and tarragon butter glaze ~ asparagus ~ rice 

 

Vegetarian entrée available 
 

Fruit and Cheese 
Spectacular offerings from the cheese steward with market fresh fruit 

 
Dessert 

To Finish - Choose something delectable from our tray of temptations 
Seasonings are added during preparation.  Dishes are served at an edible temperature.  Some ingredients are key components to a dish and can not be removed.  Custom food can be prepared with specific instructions.   

949494 Fish is cooked to the proper temperature for each species. Studies show that consuming under cooked meat and fish increases the risk of food borne illness.  Reminder:  If you truly suffer from food allergies,  
please inform your server so we may serve you safely and enjoyably.   Do not hesitate to let us know your feelings on a dish. Things left unsaid can never be taken back. 

Executive Chef Celinda Norton  Manager Nic Norton 
Corkage is $20 per bottle for wine NOT on our list.  Limit 2 750ml or 1larger bottle per group. 


