
Grilled Painted Hills New York Strip Steak—smoked marrow butter

Wilted Greens—red chile flakes, pumpkin seeds, pickled papaya

Chocolate Praline Cake—chocolate mousse, marshmallow chile brulee
Housemade Chocolates

VALENTINE'S DAY 
February 14, 2012

PRIMER PLATO
Oyster on the Half Shell—tequila granita
Deep Fried Oyster—spicy crema & pickled radish

SEGUNDO PLATO

POSTRE

Menu applies to whole table—$42 per person

Dungeness Crab , Jicama & Citrus Salad—buttermilk dressing

PLATO PRINCIPAL
Cazuela Baked White Shrimp- guajillo chile & peanut sauce

PARA ACOMPAÑAR
Mexican Rice—poblano peppers & spiced crème fraiche


