Valentine’s Day 2014

$65 per person

$ Wine Pairing

Redwood Farms Baked Crottin

pickled strawberries, wild arugula, aged balsamic

English Pea & Ricotta Ravioli
parmesan jus, snap peas, pea tendrils

Crudo of Ahi Tuna
brown butter ponzo, scallions, avocado, jalapeno

Black Kale Salad

winter citrus, bliss farms avocado, baby beets
toasted pine nut vinaigrette
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Beef Wellington
potato puree, asparagus, cippolini onion, red wine sauce

Potato Wrapped Local Halibut
artichoke, baby fennel, cracked green olive
cherry tomato, preserved lemon nage

Egg Yolk Gnocchi
wild mushrooms, pearl onions, truffled mushroom jus

Sonoma Rack of Lamb
roasted cauliflower, braised greens, smoked almonds
golden raisins, almond salsa verde
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Red Velvet Cake
pink peppercorn créeme anglaise

Chocolate Hazelnut Bombe
“red hots” caramel corn, caramel ice cream

Passion Fruit Citrus Tart
marshmallow meringue

Valentine’s Day
CHEFS BENJAMIN FORD & GAVIN LANSDALE

18% gratuity will be added to parties of 6 or more
Restaurants are built on hard work and sacrifice. I'd like to thank all our staff and coworkers, past and present.
I would like to thank the farmers, foragers, and artisanal craftsman who help make my job easier and cooking a joy.



