
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

	
  

 
 

VALENTINE’S DAY 
 

First Course 
Pear Salad, Frisee, Pancetta, Bartlet Pear, Toasted walnuts, Pear Vinaigrette 

 
Second Course 

(Choice of One Please) 
 

Wild Mushroom soup, Mint Oil 
Or 

Pumpkin Soup, Bruleed Honey Marshmallow 

 
 Third Course 

(CHOICE OF ONE PLEASE) 
 

House Cured Salmon Gravlox, Toasted Pumpernickel-Rye, Dill Cream Cheese, 
Pickled Red Onions 

Or 
Crab Cakes, Shallots, Red Bell Pepper, Green Onions, Cayenne-Roasted Red 

Bell Peppers Mayonnaise 

 
Entree Course 

(CHOICE OF ONE PLEASE) 
 

Pumpkin Risotto, White Truffle Oil, Parmeggiano Reggiano 
Or 

Atlantic Salmon, Fennel, Celery Root, Broccoli Rabe, White Wine-Saffron 
Sauce 

Or 
Duck Breast, Honey Roasted Sweet Potatoes, Pumpkin, Roasted Pumpkin 

Seeds, Orange-Grand Marnier Sauce, Orange Sections 
Or 

Rack of Lamb, Rutabaga, Puree of Potatoes, Green Beans, Shokolaat’s 
Signature Sauce 

 
Dessert Course 

(CHOICE OF ONE PLEASE) 
 

Chocolate Souffle 
Or 

Grand Marnier Souffle 
 

No wine at $75.00 per peson 
Half Pour at $85.00 per person 
Full Pour at $95.00 per person 


