AMBER _

B I S T R

Valentine’s Dinner
February 14, 2012

Truffled Deviled Egg

~

Umbrian Lentil Soup
Duck Confit, Crispy Shallots, Aged Balsamic

Winter Squash and Chicory Salad
Pickled Red Onions, Manchego, Vanilla-Walnut Vinaigrette

Red Leaf Lettuces
Almonds, Fennel, Goat Cheese Toast, Blood Orange

~

Olive Oil Poached Ahi Tuna
Grilled Radicchio, Fingerling Potato, White Anchovy, Chile

Spiced Venison Loin
Cauliflower and Sunchoke Hash, Bacon, Syrah Gastrique

Herbed Potato Gnocchi
Chanterelle Mushrooms, Wild Arugula, Hazelnut-Brown Butter

~

Cara Cara Orange Granita

~

Grilled Filet Mignon
Spoonbread, Glazed Toy Box Carrots, Lacinato Kale
Red Wine Sauce

Alaskan Halibut
Cider Creamed Escarole, Crushed Marble Potatoes
Pixie Mandarin Relish

Stuffed Quail
Braised Red Cabbage, Wild Rice, Speck
Lemon-Poultry Jus

~

Sierra Beauty Apple Clafouti
Spiced Vanilla Gelato, Riesling Caramel

Dark Chocolate and Hazelnut Torte
Poached Pear, Chantilly

Menu $65



