
Valent ine ’ s  Day  
 

   
 

SUPPLEMENTARY ENHANCEMENT  200  
 

CAV IAR S ERV ICE  FOR TWO 

Regiis Ova Caviar, Blinis, Chives, and Crème Fraîche 
 

 

 

   

REG I I S  OVA CAV IAR  

Blue Fin Tuna, Avocado Tartare, and Bonito Gelée 

  

 “BEET ING HEART ”  AGNOLOTT I  

Red Beets, Everything Crumble, and Horseradish Cream 

 

ANGELS ON HORSEBACK  

Seared Hokkaido Scallop, Applewood Smoked Bacon, Melted Leeks 

and Sauce Lobster Newburg 
    

BEEF  ROSS IN I  

Local Beef Tenderloin, Sautéed Hudson Valley Foie Gras 

Green Asparagus, Potato Mille-Feuille, Prune Purée, and Sauce Périgueux 

 

 STRAWBERR I ES  F I ELDS  

Strawberry Granite and Champagne Gelée 

  

CHOCOLATE “ LAVER ”  CAKE  

Raspberry Coulis, Macadamia Nuts, and Haupia Ice Cream 

 

 
 

 

 

 

225 
 

Menu Items subject to availability based on seasonal availability 

*consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 


