Q@ speciat Vatentine's Day Menu (D

Executive Chef Barst is excited te present to you on this
special accasion the following selections

Umuse Pauche

~ A~~~

Lobisten Bisque, Creamy Bisque with Sour Cream, Lobister Medallions

an
Pnouwn Salad, Fennel, Cucumber, Onange Segments, (huugula,
Saffren Vinaiguette, Fancetta

~N A~~~

Cral Jower, Dungeness Crab, Roasted Red Bell Feppexr,
Uvocadae, Mange, Micre Greens
an
Jumbo Scalleps, Cucumber Seaweed Salad, Sweet Chile Sauce, Cituws Jablifa

~ A~~~

Jnteunezze
Lemon Serbiet

~N A~~~

10az Laobister Jail, with Drawn Butter, Mashed Potatees and Seasenal Vegetalile

o
1202z Prime Rik, Carlton Fauns (Dwy Uged) with Qu Jus FHoerseradish Cream Sauce,
Bated Fatato and Seasenal Vegetalile

Chacalate Tuuffles, an Ussetment of Fowse Made Fwuffles Faired with Fout
on
Fear Poached in Faul Dolan Vineyard (Deep Red )
Sewed with Vanilla Bean Jce Cream
Garnished with a Wine and Diied Chevwy Reduction

~N A~~~

Remance, Chardennay
Roemance, Red Blend

Wyctiff Sparfing Wine

$69.95 FPer Fensan




