
 

Valentine’s week menu 

Tuesday 2/14- Saturday 2/18  
 

Housemade Bruchetta – 9 
French crostinis rubbed with garlic topped with 

the following…(includes 2 of each) 

~White bean & roasted pepper puree 

~Olive tapenade with goat cheese 

~Arugula/walnut pesto with roasted tomatoes 

and mozzarella 

~Fresh herbed goat cheese 

 

Artisanal Cheese Plate – 15 
4 cheeses, sliced fruit, mixed nuts, housemade 

fruit compote and French Baguette 

Humboldt fog (Aged Goat, California) 

Roaring 40’s Blue (Cow, Tasmania) 

Délice de Bourgogne (Cow, France) 

Gran Queso (Aged Cow, Wisconsin) 
, 

 Individual selections with accompaniments $5 each 

 

Almond Crusted Prawns – 13 
 Black Tiger Prawns coated with 

 almonds and baked, served with house-made 

romesco sauce and aged gran queso 

 

 
 

 

Beef Tenderloin Skewers – 14 
Tender pieces of filet mignon with roasted 

tomatoes and cippoline onions served with 

potato strings and our chimmichuri sauce 

 

Hawaiian Ahi Poke – 14 
Fresh Ahi tuna with chili-soy, sweet onions, 

crushed macadamias and wakame served with 

cucumber sunomono and sticky rice 

 

Crab Cakes– 14 
Fresh Dungeness crab with quinoa and an Italian 

salsa verde, micro greens and lemon 

 

House Salad – 4 
Fresh mixed greens with goat cheese, dried 

cranberries, roasted pumpkin seeds and a 

balsamic vinaigrette 

 

Blue Cheese & Apple Salad – 6 
Granny smith apples, aged blue cheese, mixed 

greens and candied walnuts with an apple cider 

vinaigrette

ENTREES…Available after 5p

Prawn Pasta – 19 
Fresh made fettucini tossed in romesco sauce 

with toasted pine nuts, Mediterranean olives, 

artichoke hearts and fresh herbs 
 

Wine Pairing: Carlotta White 

 

Braised Short Ribs – 19 
Tender braised short ribs with garlic mashed 

potatoes, roasted carrots, gremolata and red 

wine reduction 
 

Wine Pairing: Jules Melange 

 

Filet Mignon – 24 
Seasoned and grilled served with mushroom 

risotto, sautéed spinach, shallot blue cheese 

butter and topped with micro greens 

 

Wine Pairing: Chateau Respide-Medeville Bordeaux 

 

Grilled Atlantic Salmon – 17 
Fresh Atlantic salmon with roasted fingerling 

potatoes and rainbow chard  topped with a bacon-

thyme vinaigrette 

 

Wine Pairing: Baldassari Pinot Noir 

 

Yellowfin Ahi – 24 
Sesame crusted seared ahi with a ginger/scallion 

rice cake, tropical fruit salsa, soy reduction and 

a spicy honey sriracha sauce 

 

Wine Pairing: Von Buhl Riesling 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DESSERT 

Chocolate Sampler - 12 
Ganache glazed flourless chocolate cake, 

housemade truffles and chocolate mousse with 

strawberries and whipped cream  

Wine Pairing: Noval 10yr Tawny 
 

Triple Pot de Crème - 7 
Vanilla Custard layered with caramel, dark 

chocolate ganache and sea salt 

Wine pairing: Fontanel Muscat de Rivesaltes 

 

Warm Cobbler - 7 
Pears, apples and dried cranberries with citrus 

and baking spices topped with oatmeal crumb 

crust and vanilla ice cream 

Wine pairing: Chateau Nairac Sauternes 
 

Lemon Chevre Cheesecake - 7 
Graham cracker crust, sugared almonds and 

fresh fruit coulis 

Wine pairing: Villa Rosa Moscato d’Asti 

3-Course Valentine’s Week Menu 
$49pp/$79pp with wine pairings 

 

Course 1 
Fresh Dungeness crab salad with grapefruit, 

avocado and verjus vinaigrette 
 

Wine Pairing: Rack and Riddle Blanc de Noir 
 

Course 2 
Seared diver scallops with preserved lemon 

asparagus risotto, pumpkin seed pesto & herb oil 
  

Wine Pairing: Cold Heaven Viognier,”Sanford & Benedict”  
 

Or 
 

Allagash stout braised leg of lamb with truffled 
mashed potatoes and grilled asparagus 

 

Wine Pairing: Novelty Hill Cabernet Sauvignon 
 

Course 3 
Chocolate Sampler…  

Ganache glazed flourless chocolate cake, 
housemade truffles and chocolate mousse with 

strawberries and whipped cream 
 

Wine Pairing: Quinta de Noval 10yr tawny, Portugal 

 


