
 Glass of Champagne

{ First Course }

Fresh Spinach and English Pea Potage 

Cream Fraiche and Dill

or

Roasted Beets, Wild Arugula and Shaved Reggiano Parmesan

Aged Balsamic Vinaigrette

{ Second Course }

Duck Three Ways with Port Wine Reduction

Brioche Toast & Watercress Salad       

or

Dungeness Crab Meat, Avocado and Shaved Fennel Salad

Blood Orange & Ginger Vinaigrette with Toasted Almonds  

{ Third Course }

Grilled Filet Mignon with a Port Wine Sauce

Truffle Pommes Anna Potatoes, Carrot Purée and Steamed Asparagus

or

Roasted Organic Chicken Breast with Porcini Mushroom Sauce 

Crispy Polenta and Sautéed Baby Broccoli   

or

Roasted John Dory Filet with a Lobster and Tarragon Sauce

Spinach Ravioli, Braised Fennel and Baby Carrots 

or

Wild Mushroom and Baby Vegetable Polenta Napoleon

Roasted Beet Purée and Black Truffle Sauce 

{ Desserts }

served with Coffee or Moroccan Mint Tea

THE LITTLE DOOR

Valentine’s Day


