
 

 
Valentine’s Day Menu 2012 

 

Pimientos de Padrone 
“Blistered” Green Spanish Chiles with Hickory Smoked Sea Salt 

Croquetas  del Cangrejo 

Peekytoe Crab Fritters with Preserved Lemon Aioli 

Crema de Idiazabal y  Setas 
Foraged Mushroom Soup, Smoked Spanish Sheep Milk Cheese, Brandy and Cream 

Oro de Castilla, Rueda, 2010 

 

Kavrulmus Pancar 
Roasted Beets with Haydari, Watercress, Sumac, and Raz el Hanout Spiced Pecans 

Sote Tarak 

Bay Scallops with Olive Oil-Confit Potatoes, Crispy Brussel Sprouts 

and Grape Leaf Vinaigrette 

Pheasant Tagine 
Braised Pheasant with Hazelnuts, Ginger, and Pears with Dried Fruit Couscous 

Yakut Kavaklidere, Turkey, 2010 

 

Sheekh Kebab ka Mung Dal 
Chili-Ginger Lamb Kebab with Sweet and Sour Lentils 

Patra Ni Macchi 

Wild Striped Bass Kari with Coconut-Lemon Rice 

Saag Paneer 
Braised Spinach and Saffron Infused Paneer 

Chateau Haut Bessac, Bordeaux, 2008 

  

Dark Chocolate Samosa with Rose Petal Jam 

Pecan Baklava with Maple Labne 

Crema Catalana Espuma, Clemetines, Caramel Panna Cotta 

King Estate, Oregon, 2010 



Dinner $50 

Wine Pairing $25 


