
 

 

A taste of romanceA taste of romanceA taste of romanceA taste of romance...For Two...For Two...For Two...For Two    
Served 4pm-10pm, Sunday February 14 

 
Starter    

 

 Local oyster trio served with a asian pear - Champagne mignonette  
 
* 
 

soup    
 

Velvet Avocado - Lime soup with a Chipolte Crème Fraiche’ 
 
* 
 

salad    
 

Frisee, baby romaine, fennel greens, and baby beet greens with toasted 
almonds and dried bing cherries tossed in a pinot noir – shallot 

vinaigrette and served with a warm herb crusted chevre medallion 
 
* 
 

Entree    
 

Seared pumpkin seed crusted Scallops and mesquite smoked wild Prawns 
with Orichiette pasta and a fresh herb - Aleppo chile brown butter 

 
Or 
 

Blue Mesa new York strip with a NW wild mushroom ragout, roasted pepper 
spoon bread and a sauté of Jerusalem artichokes and brussel sprouts  

 
* 
 

Dessert    
 

Chocolate Decadence Heart for Two accompanied by Raspberry tarragon 
sauce and topped with a vanilla whipped cream  

   
 
 

$55 Per Person 
     

 
 


