
 
 
st. valentine’s day 
14th of february, 2011 
 
 

amuse bouche 
 
 
crab cakes 
fennel apple slaw, star anise sauce 
mushroom strudel 
truffle oil, shaved pecorino 
 
 
boston bibb salad 
beet chips, champagne vinaigrette 
 
 
short ribs 
braised red cabbage, pomme puree, 
cider glaze 
sea bass 
fennel fontina bread pudding, baby 
vegetables, golden beet sauce 
statler chicken 
spiced rub chicken, black quinoa, baby 
vegetables, citrus honey pan jus 
 
 
panettone bread pudding 
crème anglaise, maple walnut gelato 
sorbet trio 
crispy almond cookies 
 
 
 
 
$ 75.00 per person 
$ 90.00 with wine pairing 


