
Valentines Day 2010
First

Red Fire Farm organic potato and flambéed leek soup with parmigiano reggiano crostini

Second
organic Red Fire Farm mixed green salad with sliced almonds, Riesling soaked organic

pear and rose champagne vinaigrette

or

VT Cheese Co. chèvre and house smoked PT Farm bacon tart

Third
Choice of :

pan seared La Belle Farm duck breast with an organic cherry port wine sauce

grilled Boyden Farm organic 8oz ribeye steak with a coffee chipolte rub and balsamic
reduction

spiced cognac flambéed sea scallops with organic blood orange coulis

savory Red Fire Farm organic spinach, Maplebrook Farm herbed ricotta, and honey
walnut crêpes with peppercorn béchamel sauce

Fourth
lavender cognac crème brûlée

or

triple layer fair trade chocolate cake

$50


