
 
valentine’s day 2010 

 

Degustation Menu with a glass of Krug Grand Cuvée 
110 per person 

Carlsbad Oyster Shooter 
heirloom tomatoes and horseradish, cured lemon 

GE 

Pan Seared Day Boat Scallop 
sweet carrots and coriander, black truffle 

DF 

Salad of Grilled Asparagus 
poached ranch egg and frisée, smoked bacon dressing 

GE 
Roasted Local Halibut 

baby potatoes and braised fennel, lobster 
DF 

Blackened Short Ribs 
creamy polenta and arugula, braising jus 

GE 

Chocolate Angel Food ‘Truffle 
milk jam and passion fruit caramel, milk chocolate curd 


