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February 13" & 14" 2010
VYalentine’s Dinner

Appetizer

Cream of Cauliflower Soup
Pickled Beets, Osetra Cavier, Torn Croutons
2008 JUSTIN Reserve Chardonnay

Starter
Olive QOil Poached Sturgeon

Swiss Chard, Pine Nuts, Golden Raisons, Vadouvan Vinaigrette
2004 JUSTIN Chardonnay

Entreé

“Sous Vide” Colorado Rack of Lamb
White Bean Ragu, Garlic Confit, Black Truffle, Bordelaise
2007 JUSTIN JUSTIFICATION

Cheese

Explorateur
Red Onion-Cranberry Marmalade, Challah
2007 JUSTIN Tempranilo

Dessert
Milk Chocolate Bread Pudding

Caramelized Banana, Cherry Gastrique, Caramel Ice Cream
2008 JUSTIN Obtuse

Ninety Dollars Dinner
Forty-five Dollars ‘Wine Pairing

Executive Chef William Torres
Sous Chef Alex Martin






