
menu
-

amuse bouche

macomber turnip 
vanilla scented soup, lime whipped 
cream with nantucket bay scallop

Grass-Fed Beef 
rib-eye steak, chestnut and brioche 
ballotine and shortrib, maine carrot 
purée, fried potatoes   

BLOOD ORANGE Sorbet
almond dacquoise, tequila and citrus 
fruit salad

heirloom apple millefeuille
caramelized puff pastry, caramel 
parfait cardamom and apple butter

Vegetarian menu
-

amuse bouche

ENDIVE SALAD
sweet-sour endive, wild mushroom 
timbale, licorice and toasted sesame

Whole wheat LASAGNA
hand-made pasta, chestnut cream, 
caramelized sweet potatoes, local 
butternut squash, parmesan

BLOOD ORANGE SORBET
almond dacquoise, tequila and citrus 
fruit salad

heirloom apple millefeuille
caramelized puff pastry, caramel 
parfait cardamom and apple butter

C E L E B R AT I O N  O F 
ST. VA L E N T I N E
$59 per person, $26 per person for  wine pairings


