
Amuse Bouche
Spring Roll

Opal Basil, Heirloom Vegetables, Soy Gel 
and Crispy Rice Bread

Cherry Blossom Shochu, “True Beauty” Iki, Japan

  
Appetizer Choice 

* Twin Flame Baby Greens Salad
Spiced Walnuts, Red Onion, Apple Plumped Cranberries 

and Apple Cider Vinaigrette
Cremant Rose, “Je T ‘Aime”  Brut NV Limoux, France

 
* Sweet Moments Of American Caviar and Potato Bilini

4 Potato Bilini’s with Greygoose Vodka Cured Salmon, Crème Fraiche and Micro Chive 
Champagne, “Cazenove” Brut NV  Reims, France

 
Heaven Sent Foie Gras Torchon

Huckleberry Jam, Preserved Lemon, Brioche Toast 
Daiginjo Sake, “Midnight Moon”  Iwate, Japan

 

Soup 
* Magical Creamy Tomato Bisque   
Thai Basil Oil and Chervil Croutons 

 
 Lovers Plate For Two Choice

Be My Seafood Quartet 
Shrimp Cocktail 2012, Smoked Yellowtail with Celery and Radish, Herbs and Chipotle Mayo, 

Ash Seared Tuna with Moroccan Spice Emulsion, Nicoise Calamari 
with Basil and Cold Pressed Olive Oil

Terret, Henry de Richemer, 10’  “Earth and Sea”  Cotes de Thau, France

 
* I’ll Be Your Vegetable Plate Medley

Spiced Yam and Sunchoke Puree, Herb Marinated Artichoke Hearts with Zoe Olive Oil, 
Beet Salad with Basil and Riesling Vinaigrette, Cucumber Tomato Salad 

with Cumin and Lemon Dressing
Sauvignon Blanc Blend, Brander 10  “The Rose”  Santa Ynez 

* Indicates Vegan                                                                            



Entree Choice
* Cosmic Unions Grilled Vegan Duck

Baby Bok Choy, Heirloom Carrots and Miso Ginger Emulsion 
 Gamay, Domaine Dubost 10  “Parisian Spring”  Beaujolais, France

* Soul Mates Sweet Pea Risotto
Smoked Corn, Topanga Chantrelles and Shimeji Mushrooms, Goat Cheese 

or Tofu Cheese for Vegans, Pea Tendrils and Truffle Oil
Grenache, “A Tribute to Grace“ 07 Santa Barbara

Oh You Poached Loch Duart Salmon
Asparagus, Soft Tomato, Olive Oil Poached Shallot, Squid Ink Arancini, Saffron Ruile

Pinot Noir, Emeritus 07  “Still the One”  Russian River Valley

In The Mood Oven Roasted Wild Monkfish
Shiso, Snow Peas, Housemade Kimchi, Brown Butter Miso Soymilk, Totsoi

Viognier, Chateau la Croix, 04  “La Diva”  Tricastin, France

Can It Be Oven Roasted Filet Mignon
Huiltlacoche Potato Gratin, Watercress Salad with Goat Cheese, Salmarigillo Vinaigrette 

and Black Vinegar Braised Cippolini Onions
Cabernet Sauvignon, Charles Creek 06  “Her Smile”  Napa Valley

Dessert Choice
Endearing Pomegranate Flan

Champagne Mascereated Berries and Mint
Black Muscat, Quady, “Two Hearts” California

* Waves Of Passion Gluten Free Pineapple Polenta Cake
Pineapple Rum Chutney and Crème Fraiche Ice Cream

Can be Vegan without Ice Cream
“Sweet Chardonnay”, The Ojai Vineyard 06 “Special Bottling”  Santa Barbara

Be Still My Heart - Vermont Maple Cheesecake
Champagne Macerated Berries and Mint

Late Harvest Zinfandel, Tobin James NV  “Love”  Paso Robles 

Cupid’s Chocolate Pudding and Banana
Chocolate Soil, Brulee Bananas, Cinnamon Caramel
Banyuls, Joseph Nadal 96  “Odysseus”  Roussillon, France

Traditional $100       Vegetarian  $90

Mind Soaring Wine Flight
3 oz. Pour   $45

Executive Chef Bradley Miller
Chef De Cuisine Gabriel Hatton

Sous Chef Zach Minkoff
Sommelier Travis Brazil


