
Valentine’s Day Menu
Five Course Prix Fixe Menu $95 per person

PRIMI
grape and radicchio salad     

pistachio, pecorino sardo, mint, tarragon, bordeaux vinaigrette
pepper-crusted Carolina beef carpaccio      

extra-virgin olive oil, capers, pickled radish salad, shaved provola
winter spiced foie gras torchon     

cinnamon, nutmeg, allspice, brandied amarena cherries, brioche

SECONDI
fresh mozzarella di bufala mezzaluna

house-canned summer tomatoes 
prince edward island mussels  

white wine, pernod, garlic, fennel, saffron broth
tortellini en brodo

braised beef-stuffed pasta, beef consommé, truffled pecorino

TERZI
fried herbed polenta

wild mushroom bolognese
lobster and foie gras risotto

cognac, sauternes, thyme, grano padano

cannelloni
ashley farms rabbit, dark sofrito, tomato, olives, rosemary, 

provola, rabbit demi-glace

QUARTI
verdure regalo  

sautéed tuscan kale, oven-dried tomatoes, chickpeas, eggplant, squash,
roasted garlic tomato broth, kalamata olives, marinated artichokes

cedar-planked trout
balsamic-glazed endive, lentils, bacon

roasted pheasant breast
braised thigh, wild rice pilaf, roasted shallot jus

half rack of pine nut-crusted lamb
jerusalem artichoke, gnocchi, braised red grape, mint preserve

porterhouse for two  
truffled twice-baked potato, creamed spinach 

DOLCI
baked looking glass creamery brie for two

brandied pears, nc wildflower honey-toasted hazelnuts, grilled ciabatta bread
passion fruit and raspberry tart

passion fruit curd, raspberry purée, pulled sugar 
chocolate cherry semifreddo

amarena cherries, valrhona chocolate,  almond tuile
fondue for two

strawberries, cherry pistachio biscotti, house-made marshmallow, valrhona 
chocolate framboise fondue


