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Seafood Trio
Tuna Ceviche, Yuzu Dressing Oyster Duet, Citrus
Salad Seared Scallop, Rosemary, Apple Relish

Young Arugula
Fig, Pistachio, Parmesan

Saturday Feb 11th through

- D
Tuesday Feb 14th ;:y‘éi%a Coworae

Roasted Chestnut SIZJLJD
Chestnut Honey, Wild Mushroom, Basil
Créeme Fraiche

The Dining Room

« Talevine ﬁl

Sorbet

$150 per couple ETJ ;,? ] (?4-}@/
plus tax, service charge and gratuity - e ﬂ - ACE

American Lamb Chops
Truffle Sunchoke Puree, Purple Asparagus, Dark
Chocolate Reduction

9/735.912.7930 Black Grouper

Ginger Risotto, Lemon Verbena Jus, Cilantro Salad

Organic Chicken Breast
Fennel Pollen, Glazed Carrots, Candied Boniato,
Blood Orange Qil

Dedael

H White Chocolate and Passion Fruit
) . Baked Alaska

- Hibiscus Meringue, Red Velvet Cake, Cranberry
Hilton

Short Hills Coffee & Biscotti




