VALENTINES DINNELER

AMUSE GEUELE
Comlo//mcntaly 5Pané/fng Wine

AFFETIZER COURSE
with [Domaine A/frcc/ Kosé, 2007
3 oz. pour$ 6.00

Ahi T una Crudo with Fomcgranatc and Tangcrine Sabagon
or

Cheese and Sweet Pasil T art with [Frisée and Poached White Peach

S0OUr COURSE
with Domaine Alfred Finot (Gris, 2006
3oz pour $ .00

SOPa De /Ajo with Crispg Ogster (oPtionaD and Meyer | emon

ENTRE COURSE
with [Domaine A/ﬁ'ca' [ state Finot Noir, 2005
G/ass $74.00

Breast of Duc‘( with Rl’:ubarb, Strawbcrrics and FarsniPs

or

Lamb | oin with Orange, Sagc and Cinnamon 5auce, Lucque Olivcs and Fotato Furee

or

Fenncl Custarcl with Wilcl, Local Mushrooms and \/e"a Dry Jack Cheese

DESSERT COURSE
with Domaine [Da [ ish
G/ass $8.00

Vanilla with Chcrrg Coulis and Rose Petal Sauce
Chocolate Pread Fudding with Cinnamon Créme Anglaisc

or

[azelnut T art with Butterscotch Fudding and Pananas Priilée

Five Coursc Menu $70.00
Domaine Alfred Wine I:]ight with All Courses $30.00



