February 14, 2012 | 6 to 10 p.m.

First | Choice of:

Jumbo Asparagus Shaved Tasso
Lean Cajun Ham, Leek, Toasted Hazelnut Aioli

Wild Mushroom Focaccia Toast
Caramelized Onions, Monterey Mushrooms,
California Aged Jack Cheese, Maple Bacon Aioli

Lobster Scampi
Pasilla Chili Spiced Sweet Potato Hash Browns

Mermaid’s Siren Call for Two
Pacific Kumamoto Oysters, Shrimp Cocktail, Tuna Poke,
Stone Crab Claw, Cilantro Pesto

Second | Choice of:

She Crab Bisque
Columbia River Caviar, Créme Fraiche

Belgium Endive and Grilled Brie
Red Pears, Candied Walnuts, White Balsamic, Cherries

Warm Beet and Goat Cheese Napoleon
Mache Lettuce, Pear Vinegar Reduction, Walnuts

Share the Love Bowl for Two
Steamed Cockles and Mussels, Saffron Basil Broth

Main | Choice of:

Steamed Pacific Lobster Tail
Watermelon Green Coconut Sambal, Purple Yam Risotto, Sugar Snap Peas

Pepper Seared Beef Tenderloin
Spinach Bacon Stuffed Yukon Potato,
English Stilton Cheese Chablis Sauce, Honey Buttermilk Onion Rings

Caramelized Mano de Leon Sea Scallops
Heirloom Tomato Mushroom Fricasse, Fried Potato Raft,
Asparagus Confetti

Sonoma Valley Rack of Lamb
Garlic Rosemary Roasted, Pomegranate Molasses,
Tamarind Papaya Scented Cous Cous, Santa Barbara Pistachio Aioli

Sweet | Choice of:

Chocolate Mousse Cake
Chambord Cocoa Berry, Driscoll Raspberry Compote

Passion Fruit Custard
Chocolate AlImond Crust, Guava Meringue

Strawberries ‘N’ Cream
Shortcake, Chocolate, Champagne

Chantilly and Lace
A Platter for Two, Filled with Mini Delights, to Warm and Excite!

$74 per person, plus tax and gratuity
1700 Ocean Avenue Santa Monica, CA 90401 310-576-3180



