
Valentine’ s Day
Amuse Bouche

White Asparagus Creme Brûlée
smoked salmon, chive tuile

*cAvA, NAverAN, DAmA, PeNeDes, 2021

First
Seafood Trio

Grilled Prawn | Gazpacho Andaluz | Seared Scallop
pea purée, gremolata 

*sAuvigoN BlANc, Foucher-leBruN, les JArriers, tourAiNe, 2022

iNtermezzo
Pear & Prosecco Sorbetto

eNtrée
(choose one)

Prime Filet Mignon 
pommes aligot, haricots verts, tempura maitake mushroom, cabernet sauvignon demi 

*reD BleND, JustiN, isosceles, PAso roBles, 2019

Halibut Oscar  
king crab, asparagus, melted leek risotto, baby vegetables, Hollandaise

*moNthélie BlANc, FrANcois cArilloN, côte De BeAuNe, 2020

Duet of Duck   
Maple Farms Seared Breast | Leg Confit

red flannel hash, balsamic Brussels sprouts, blackberry port jus
*PiNot Noir, seA smoke, southiNg, stA ritA hills, 2008

Truffled Gnocchi al Forno   
lobster mushrooms, fresh English peas, fontina, pecorino, Grana Padano 

*chArDoNNAy, mAssicAN, hyDe, NAPA, 2022

Tomahawk Steak & Lobster 
duck fat potato pavé, grilled asparagus, roasted mushrooms, brandy peppercorn jus, Bearnaise

- carved tableside for two -
*cABerNet sAuvigNoN, ADAPtAtioN By PlumPJAck, NAPA, 2018

Dessert
Port Poached Pear

Valrhona chocolate tart, raspberry, homemade ginger frozen yogurt
*PAssito, hAuNer, mAlvAsiA Delle liPAri Doc, sicily, 2020

Coffee Service

*Optional wine flight

Dinner Menu

The Athenaeum


