
 
 
 
 
 
 
 
 
 

 

 

 

Valentine’s Day  
Sample Menu 

 
 

First Course 

Matunnuck Oyster Trio 

Hidden Rose Apple Mignonette, Passion Fruit Granita, American Sturgeon 

Caviar 

 

Second Course 

Day Boat Scallop and Pork Belly 

“Tiny” Tomato Gnocchi, Pomegranate Glaze, Rosemary-Cognac Jus 

 

Third Course 

Butter Poached R.I. Lobster in Bisque 

Sherry Cream, Roasted Hearts of Palm, Crispy Brussels Sprouts, 

 Sweet Potato Gauffrettes 

Frank Family Vineyards, Chardonnay,  Carneros 2016 

 

-or- 

 

Cast Iron Roasted Heart of Rib Eye 

Crispy Fingerling Potatoes Confit in Duck Fat, Rosemary, Parmesan, 

Meyer Lemon, Baby Carrots, Truffle Jus 

 

 

Fourth Course 

Chocolate Lovers Trio  

Cherry-Chocolate Tart, Almond Ice Cream  

Chocolate Lava Cake, Crème Caramel, Hazelnut Sabayon 

Mini White Chocolate Mousse Bombe, Candied Orange, Rum Chantilly 
 

 


