(V With fresh berries & Bailey’s Irish Créme Anglaise
[zl’zzy 9.00

with Cavia
10.

AMUSE BO
Duck confit in flaky pastry with wild mushroo
11.00

SALAD
HEARTS SALAD
Hearts of Romaine, Hearts of Palm & Hearts of A
with caramelized pecans champagne vinaigrette

7.00
ENTREE

SEAFOOD
Yellowfin Tuna
Sea salt and black sesame seared
with Edamame dumpling
wasabi butter sauce

25.00

POULTRY
Brace of Bobwhite Quail

Embraced with Pancetta on wild rice spinach pilaf with a pomegranate sauce
23.00

BEEF
Tournedos of Beef
with Lobster Perigeux Sauce
on Peruvian mousseline potatoes

32.00

DESSERT
LOVING HEARTS
Molten Chocolate Heart /White Chocolate Heart

(£

Loc{qe 5

For reservations please call 800-788-8008
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