
Valentine’s Day 2015 Menu
 Potato Leek Soup Watercress Purée, Sautéed Escargots, 
 12 Pancetta, Fried Garlic Chips & Chervil

 Salad Jardiniere Fried Oysters, Shaved Radishes & Petite
 8 Baby Vegetables, Baby Watercress,
  Buttermilk Dressing, Local Bacon

 Hudson Valley Charcuterie For Two Foie Gras Torcon, Huckleberry Pinot Noir Jam, 
 22 Rillette of Duck Confit, Orange Mostarda, 
  Pastrami Cured Duck Breast, Pickled Shallots 
  & Grilled Breads

 Pan Roasted Sea Bass Lobster Mushrooms, Bacon Lardoons,
 42 Baby Leeks, Fresh Peas, Butter Poached
  Fingerling Potato Rounds & Parsley Broth

 Beef Wellington Classic Beef Wellington, Mushroom Duxelle,
 58 Sauce Peugeot, Chive, Truffle & Parsley Salad

 Dessert Individual Heart Linzer Torte,
 9 Frangelico Ice cream, Fresh Berries &
  Raspberry Coolie

Hours: 5:00pm – 11:00pm
Prices do not include tax or gratuity

General Manager: John Gaulke Chef d’Cuisine: Matthew Kallinikos


