
 

It’s All About Love

Amuse Bouche 
* Hearts of Palm 

Lime Zest, Tofu Cheese and Crispy Bread
Sparkling Brut Rose, Laetitia, Santa Ynez

Appetizer Choice 
* Twin Flame Mixed Greens Salad

Dehydrated Spiced Walnuts, Red Onion, Apple Plumped 
Cranberries and Champagne Vinaigrette

Sauvignon Blanc, Grandes Perriers ‘07 Sancerre, France

* Sweet Moments Of Asparagus Terrene
Sun Dried Tomato, Beets, Balsamic Glazed Portobello, Lemon Oil and Lemon Zest 

Sauvignon Blanc, Grandes Perriers ‘07 Sancerre, France

Heaven Sent House Made Vodka Cured Salmon
Caviar, Quail Egg, Lemon Oil, Espelette and Steamed Fingerling Potato

Sauvignon Blanc, Grandes Perriers ‘07 Sancerre, France

 

Soup 
* Magical Creamy Tomato Bisque   

Basil Oil and Herb Croutons

Lovers Plate For Two
Choice Of

Be My Seafood Plate Medley
Shrimp and Lemon Ceviche, Lump Crab with Corn, Piquello Peppers and Herb Mayo, Ash Seared 

Tuna with Moroccan Spice Emulsion and Nicoise Calamari with Cold Pressed Olive Oil
Malvasia Bianca, Palmina ‘07 “Larner Vineyard” Santa Ynez

* I’ll Be Your Vegetable Plate Medley
Spiced Yam and Sunchoke Puree, Herb Marinated Artichoke Hearts with Zoe Olive Oil, Beet Salad Tossed 

with Basil and Riesling Vinaigrette, Cucumber Tomato Salad with Cumin and Lemon Dressing
Rose, Chateau D’Esclans ‘07 “Whispering Angel” Provence, France 

* Indicates Vegan

                                                                                        



Entree Choice
Cosmic Unions Vegan Duck

Potato Puree, Bok Choy Heirloom Carrots and Cranberry Chutney 
 Merlot, Lange Twins ‘07 “Reserve”, Clarksburg

Soul Mates Creamy Pearl Cous Cous
Roasted Mushrooms, Corn, Asparagus and Truffled Huilicoche

Dolcetto d’Alba, Giacosa ‘07 Piedmont, Italy

Oh You Oven Roasted Wild Salmon
Lentils De Puy, Tomato Emulsion, Petite Fennel Slaw with Herb Mayo and Citrus Greens

Pinot Noir, Rossignol ‘06 Burgundy, France

In The Mood Butter Poached Lobster
Vanilla Parsnip Puree, Cauliflower, Sherry Roasted Cippilini

Onions, Snap Peas and Corn Emulsion
Chardonnay, Talley ‘07 Edna Valle

Can It Be Oven Roasted Filet Mignon
Roasted Fingerling Potatoes, Watercress Salad with Salmarigillo Vinaigrette 

Goat Cheese and Truffled Cippolinni’s
Meritage, Hyde de Villaine ‘04 “Belle Cousine”, Carneros

Dessert Choice
Endearing Orange Flan

Organic Orange Flan and Fresh Berry Topping 
Black Muscat, Elysium ‘07, “Two Hearts”  California

Waves Of Passion Polenta Wheat Free Sweet Cake
Pineapple Rum Chutney and Coconut Ice Cream

Saint-Croix-Du-Mont, Chateau Roustit ‘03 Bordeaux, France

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

Tawny Port, Quinta do Infantado “10 year” Douro, Portugal 

Cupid’s Double Chocolate Ganache Cake
Chambord Coulis and Fresh Raspberries 

Banyuls, Joseph Nadal ‘96 “Odysseus” Grand Cru

Mind Soaring Wine Flight
3 oz. Pour   $45

Traditional     100

Vegeatrian     90


