
 
  menu $169  

  w/ wine $239  

    

    

 

 

 

VALENTINE’S DAY 

Wednesday, February 14th,2019 

 

SHRIMP BISQUE 

Finished with Amontillado Sherry 

~ 

PORCINI & BUTTON MUSHROOM SOUP 

Finished with Cognac 

~ 

SCOTTISH SALMON CRUDO 

Lime, Avocado, Cilantro, Toasted Benne Seeds 

~ 

STILTON & TOASTED PECAN SALAD 

Arugula, Frisée, Red Wine Vinaigrette    

~ 

PAN-ROASTED SEA SCALLOP 

Caramelized Cauliflower, Wilted Baby Spinach 

Crispy Leeks, Saffron Cream 

~ 

BAROLO RISOTTO 

Grilled Merguez Sausage 

Roasted Red Beets 

~ 

PAN-ROASTED TURBOT 

Carrot Purée, Roasted Cippolini Onions 

Passion Fruit Beurre Blanc 

~ 

GRILLED BEEF TENDERLOIN   

Crispy Grit Cake, Coco Bean & Grilled Red Onion Relish 

Burgundy Reduction 

~ 

SOUTHERN RED VELVET CAKE 

Cream Cheese Mousse, Candied Pecans 

Dark Chocolate Ice Cream 

~ 

CHOCOLATE & RASPBERRY MACARON   

Mango Sorbet, Almond Crumble 

Caramel Sauce   

~ 

A Gratuity of 20% is applied to parties larger than five. Please refrain from using cell phones in the dining room.. 


