(ristobal's

Valentine’s Menu
Served February 12, 13 & 14, 2010 in addition to our a la carte dinner menu
Amuse

Mirin- glazed Black Tiger Shrimp
nori, sushi rice, cilantro, sesame seeds
Poema, Cava, Spain

Choice of Starter

Butterleaf & Arugula Salad
dried figs, prosciutto chips, roasted shallot white balsamic vinaigrette
Crab Cake with Mango Lemongrass Relish
Domaine Chandon, Brut, California

Choice of Entrée

Pan-seared Sea Bass
cilantro lime butter, fried risotto cake, asparagus

Grilled Rack of Lamb
red chile demi glace, parmesan & garlic steak fries, fresh asparagus

Cold Water Lobster Tail
citrus butter, fried risotto cake, chef’s fresh vegetable
Moet & Chandon, Rose Imperial, France

The Grand Finale

Flourless Chocolate Pinon Torte with Raspberry Coulis
Moet & Chandon, Dom Perignon, France

$55 per person
$109 with champagne pairings




