
Ch e f’s  Am u s e Bo u c h e

First Course
L o cal   Hei r l o om Bee t &

Bl o od Or a nge Sala   d
shaved fennel & baby frisée, balsamic

2007 Dry Riesling

Second Course
Qual  i c u m Bay Scall    o p Ce v i c h e

kushi oyster, daikon radish
apple, Meyer lemon emulsion

2007 Chenin Blanc
or

Pu r é e o f  Fo r e s t  Mu s h ro o m s
Tiger Blue gougère, porcini cream

2006 Cabernet Sauvignon 

Third Course
F i ll  e t  o f  Arc t i c Ch a r

dungeness crab & chive crèpe
julienne of carrot, summer peach gastrique

2007 Dry Riesling
or

AAA Beef Filet “En Crèpinette”
portabella mushrooms, spinach, roasted parsnips

olive oil potatoes, foch reduction
2006 Old Vines Foch

or
Delicata Squash Agnolloti

roasted cipollini onions, sweet peas
pine nuts, brown butter

2006 Chardonnay

Dessert
Ch o c o la t e Ta s t i n g

Non Vintage Tawny

Val  e n t i n e ’s  Me n u
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