
four-course valentine’s day dinner 
saturday, february 14, 2026 

first course 
served family style 

duck paté, crostini, olives, cornichons 

second course 
select one 

roasted eggplant soup  
crispy coconut shrimp salad, endive, walnuts  

port wine reduction 

burrata, lola rosa greens, prosciutto 
pineapple, champagne vinaigrette 

maryland crab cake, field greens, lemon-caper emulsion 
duck wontons 

tuna tartare, sweet chili emulsion 
hudson valley foie gras, seared scallop, blini, mango chutney 

port wine reduction  +$17 

third course 
select one 

barney’s long island duck, sweet potato pureé 
roasted brussels sprouts, cranberry duck-demi 

french cut roasted chicken, wild rice, haricot verts  
tomato concassé, natural sauce 

rack of lamb, au gratin potatoes, pearl onions  
sauteéd root vegetables, au poivre 

crispy skin salmon, couscous, asparagus 
cherry beurre blanc 

surf and turf, lobster, filet mignon 
mashed potatoes, sauteéd spinach, au poivre sauce +$21 

(turf only - filet mignon without lobster) 

polenta, vegetable medley, porcini mushrooms  

couples favorite 
table style 

truffle fries with aioli dipping sauce  +$12 

fourth course 
dessert sampler 

chocolate dipped strawberries 
caramel gelato, biscotti 

chocolate mousse, raspberries & whipped cream 

$125 per person


