
 

VALENTINES DAY 2010 

$45 per person  

truffled mushroom soup  
chive oil 

or 

baby beet salad 
micro greens, woolwich farms goats cheese, sherry dressing 

 

 
 

 pan seared barramundi 
artichoke, edamame & tomato ragu 

or 

willowhill farms traditionally raised pork 
spiced apple, potato& leek gratin, maple glazed carrots 

 

 
 
 

caramel banana bread pudding   
bourbon cream 

 
or 
 

warm chocolate fondue 4-2  
almond biscotti, fresh fruit, marshmallows, dark chocolate                 

 
 

 
executive chef morgan wilson |restaurant chef frank amore 


