
h a p p y  v a l e n t i n e ’ s  d a y

February 14, 2010

a m u s e  b o u c h e

* * * * *

s u n c h o k e  v e lo ut e
Trumpet and Black Truffle Royal

c e l e b r at i o n  o f  lo b st e r
Boudin, Bisque, Tempura “Sandwich”

f r i c a s s e e  o f  p e m aqu i d  oy st e r s
Salsify Textures, Spanish Caviar, Champagne

pe a r  a n d  e n d i v e  s a la d
Roquefort Mousse and Sauternes Mirror

“ s u r f  a n d  t u r f ”
Seared King Fish, Wagyu #10, Spicy Lettuce, Peanuts

c a r m i n e  d i g i ova n n i

Chef de  Cuis ine
t e r r a n c e  b r e n na n

Chef/Propr ie tor

( u po n  r e qu e st )

s i m p l e  s a la d  o f  o rg a n i c  g r e e n s
Organic Extra Virgin Olive Oil - ‘08 Harvest

* * * * *



“ h a m  a n d  c h e e s e ”
Jamón Ibérico de Bellota,

Idiazabal Croquette,
Black Garlic, Sherry Jam

* * * * *

r ac k  o f  v e a l  f o r  t wo
Parmesan Gnocchi, Artichokes, Parsley Pistou

h e i r lo o m  c h i c k e n  “ k i ev ”
Chanterelle Mushrooms, Liquid Foie Gras

t u r b ot  rot i
Fennel Textures, Pressed Caviar, Meyer Lemon

w i l d  d ov e r  s o l e  “ v e ro n i qu e ” (10. suppl.)
Celeriac, Grape Chutney, Truffle

d i v e r  s e a  s c a l lo p s
Blood Orange Grenobloise, Cauliflower Silk and Crumble

w i l d  m u s h ro o m  r i s ot to
Local Squash, Truffle Butter

* * * * *

s e l e c t i o n  o f  a rt i s a na l  c h e e s e s  (20. suppl.)
Cave Ripened

( u po n  r e qu e st )

48 day dry aged prime rib-eye  (10. suppl.)
Potato Confit, Grilled Treviso, Béarnaise Sabayon

picholine uses local and organic products whenever possible

4 courses 145.



d e s s e rt

c h o c o lat e  “ t e xt u r e s ”
Gold Leaf

* * * * *

pa s s i o n  f ru i t  c a n n o l i
Coconut Tapioca, Exotic Fruit Soup

* * * * *

c r a n b e r ry- ro s e  vac h e r i n
Champagne Sabayon

* * * * *

wa r m  a p p l e  c o n f i t
Pain Perdu, Vanilla-Hickory Ice Cream

* * * * *

p i c h o l i n e  p e t i t s  f o u r s  
a n d  c h o c o lat e s


