
v a l e n t i n e ’ s  d a y  m e n u s
F e b r u a r y 1 4 , 2 0 1 2

“k ir  royale ”
Champagne Cloud, Cassis Gelée

* * * * *

l i ttle  n i bble s

* * * * *

qua i l  egg  “en  croute ”
Wild American Sturgeon Caviar

* * * * *

p r e l u d e s

lobster  “menage  a  tro i s ”
Bisque, Quenelle, Tempura

or

oyster  fr icas see
Salsify, Gem Lettuce, Caviar

or

fo i e  gras  “ j e l ly  roll ”
Beet Textures, Truffle Vinaigrette

or

chestnut-pheasant  veloute
Chocolate, Bacon, Gingerbread Marshmallows

or

peekytoe  crab salad
Avocado, Grapefruit Variations, Campari Air

or

celery  root-apple agnolotti
Porcini Marmalade, Celery Tempura, Black Truffle

* * * * *

l a n d  a n d  s e a

f o u r  sto ry  h i l l  po u la r d e  
Slow Cooked, Elements of Rossini

or

e ly s i a n  f i e l d s  fa r m  r ac k  o f  l a m b  f o r  t wo
“Pommes Boulangère,” Winter Fruits and Vegetables

or

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

or

w i l d  d ov e r  s o l e
Fideos Noir, Sea Beans, Sea Urchin Emulsion

or

“l i k e  a  sturgeon ”
“Borscht” Coulis, Potato “Latke,” Caviar

or

m a i n e  d i v e r  s e a  s c a l lo p s
Endive Mikado, Fennel Soubise, Pomegranate Vinaigrette

or

w i n t e r  v e g eta b l e  c o m po s i t i o n
Slow Cooked Fruits and Vegetables, Jus de Cuisson

* * * * *

d e s s e r t s

chocolate  souffle  for  two 
Raspberry Textures

or

pa s s i o n  f ru i t  “cannol i ”
Coconut Tapioca, Exotic Fruit Soup

or

ro s e  vac h e r i n  
Champagne Sabayon

or

c h o c o lat e  s ph e r e  
Pistachio-Chocolate Variations, Red Currant Sorbet

or

pe a n ut  but t e r  a n d  j e l ly
Caramel, Peanuts, Banana Ice Cream

or

s e l e c t i o n  o f  s o r b et s  a n d  i c e  c r e a m s

5 courses 195.

u pon  request
o rg a n i c  f i e l d  g r e e n s ⁄  v e g eta r i a n  m e n u



b l a c k  d i a m o n d s  o f  p r o v e n c e  
t a s t i n g  m e n u  f o r  t w o

6 c o u r s e s 2 7 5 .

a m u s e - b o u c h e

* * * * *

h a m ac h i - b l ac k  t ru f f l e  c ru d o
Buddha’s Hand Confit, Lime Finger Caviar

* * * * *

f e at h e r  r i d g e  fa r m  h e n  e g g
Potato Gnocchi, Parmesan Tuile, Truffle Fondue

* * * * *

la r d e d  d i v e r  s e a  s c a l lo p s  ”ro s s i n i ”
Sunchoke Silk, Foie Gras, Pistachio-Truffle Vinaigrette

* * * * *

f o u r  sto ry  h i l l  po u la r d e  (f o r  t wo )
Celeriac, Wild Mushrooms, Compressed Apples, Truffles

* * * * *

b r i e  pa n na  c ot ta
Truffle Meringues, PX Sherry Gelée

* * * * *

b lac k  t ru f f l e  i c e  c r e a m
Butternut Squash Coulis, Candied Bacon, Chocolate Granola

terrance brennan
jonathan mailo

javier galicia

chef ⁄ proprietor
chef de cuisine
chef patissier
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