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Salad Course 
 

Wild Salmon Tartare 
American Caviar, Pommery Mustard, Fried Oysters 

 
Soup Course 

 

Hedgehog and Mozzarella Salad 
Castel Franco, Arugula Pistou, Tomato-Pine Nut Relish 

 
Fish Course 

 

Seared Hudson Valley Foie Gras 
Brioche French Toast, Apricot Chutney, Hazelnuts 

 
 

Intermezzo 
 

Cactus Pear Sorbet 
 
 

Entree 
 

Prime New York Strip Loin 
Matsutake Mushrooms, Tempura Vegetables, Kurabuta Bacon 

 
Cheese Course 

 

Pierre Robert Cheese 
Balsamic Strawberries, Lavosh Cracker, Spearmint 

 
 
 
 

Dessert 
 

Sinful Chocolate “Hearts” Tower 
Gold Dusted Raspberries, Strawberry Compote 

 
Or 
 

Lover’s Lane 
Chocolate Soufflé for Two 

Raspberry Coulis & Warm Chocolate Sauce 
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Salad Course 
 

Speckled Romaine 
Garlic Chive Crostini, Parmesan Aioli, Caper Berries 

 
Soup Course 

 

Parsnip Ginger Soup 
Red Beets, Amaretto Crème Fraiche, Ver Jus 

 
Fish Course 

 

Seared Mano de Leon Scallop 
White Truffle, Herb Tapioca, Brown Butter Bread Crumbs 

 
 

Intermezzo 
 

Passion Fruit Sorbet 
 
 

Entree 
 

Poached Lobster Tail 
Lobster Crepe, White Asparagus, Potato-Chive Puree, Sauce Béarnaise 

 
Cheese Course 

 

Pierre Robert Cheese 
Balsamic Strawberries, Lavosh Cracker, Spearmint 

 
 
 

Dessert 
  

Grand Marnier Crème Brulee 
Fresh Berries 

 
 Or  

 
Lover’s Lane 

Chocolate Soufflé for Two 
Raspberry Coulis & Warm Chocolate Sauce 


