
 

 
   VALENTINE’S DAY MENU  

  FEBRUARY 14, 2008 
Two Seatings  5:00 p.m. and 8:00 p.m. 

 

~First Course~ 
 

Crispy Goat Cheese Salad 
Mixed greens, candied pecans, sherry-mustard vinaigrette 

and roasted pear 
Or 

Cream of Asparagus Soup 
Yukon gold potatoes, leeks and a Tomales Bay oyster 

 

~Second Course~ 
 

Butternut Squash Ravioli 
Shaved proscuitto and a sage brown butter sauce 

Or 
Pan Seared Scallop 

Ratatouille vegetables, zucchini puree and tomato white wine sauce 
 

~Third Course~ 
 

Potato Crusted Salmon 
Parsnip puree, braised Swiss chard and a bacon-lentil sauce 

Or 
Roasted Chicken Breast 

Crushed purple potatoes, creamed spinach and a lemon-caper sauce  
 

~Dessert~ 
 

Chocolate Lava Cake 
Whipped cream and raspberry sauce 

Or   
Baby Cheesecake 

With warm berries 
           

 
$50.00 Per Couple  

Tax & Tip Not Included 
      RESERVATIONS REQUIRED    

(707-762-9807) 


