
 

 
 

 

 

 

 

V a l e n t i n e ’ s  D a y  M e n u  2 0 1 4  
 

 

 

A p p e t i z e r  

 

Truffle & Porcini flan with wild mushroom confit   

Lobster and blue crab salad with strawberry gaspacho  

 

E n t r e e  

 

Monkfish, fennel salad, tangy spicy sour sauce 

Long Island duck breast, parsnip puree, faro, glazed turnip, green peppercorn 

Armagnac jus  

 

D e s s e r t  

 

Split Banana brulée, strawberry frozen yogurt, praline, cookies and chocolate 

covered strawberry   

 

 

$50 (Choice of 1 cold appetizer, 1 entrée and dessert) 
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