
Valentine’s Day 2012

$65/person
Price does not include tax or service

Red Velvet Cake 
Amaretto cream and honeyed strawberries

Cinnamon Heart Crème Brule 
White chocolate biscotti

Dark Chocolate Cheese Cake 
Brandy flamed cherries, vanilla bean whipped cream

The Sweet Ending Choose One:

Cauliflower Cream Soup 
Truffle essence, roasted tomato jam

Champagne Poached Pear Salad 
Hand picked Artisan greens, heart of palm and sparkling pomegranate dressing

First COURSE Choose One:

Pan Roasted Halibut 
Wild mushroom risotto, pancetta and stout cream

Vons 16 hour Slow Roasted Prime Rib 
Garlic mashed potatoes, vegetables, au jus and Yorkshire pudding

Goat Cheese and Chorizo Stuffed Chicken Supreme 
Salt cured shallot mashed potatoes, fire roasted pimento and vodka sauce

Grilled Alberta Beef Tenderloin 
Butter poached lobster medallions, Ivanhoe horseradish cheddar pavé,  
tarragon demi glace

MAIN COURSE Choose One:

Vons Seafood Platter 
Baked lobster tails, king crab legs, garlic infused prawns and scallops, choice of 
gorgonzola or chili spiced mussels, steamed vegetables, and mashed potatoes 
add 10 / person

FOR SHARING

Garlic Prawn Skewer 13

Cajun Crusted Sea Scallops 10

7 Ounce Cuban Lobster Tail 29

1 Pound of Cracked Alaskan King Crab Legs 40

The Added Pleasure Add the following to any entrée: 


