
Henri
CHEZ

First Course
Please Choose One:

Potage aux Champignons with Hungarian Paprika, Fresh Spinach & Cheese Dumplings

Torchon of Foie Gras with Ice Wine & Apricot Conserve, Peppered Brioche & Hazelnuts

West Indies Spiced Shrimp Warm Okra-Green Banana Salsa, Rum & Habanero Glaze

Boudin Blanc: Butter & Riesling Poached Veal Sausage, Savoy Cabbage  
& Toasted Pumpernickel

Grilled Squid & Octopus with Smoked Tomato-Sherry Vinaigrette & Crispy Chickpeas

Baked Oysters Rockefeller with Absinthe

Middle
Please Choose One:

Winter Lettuce & Endive Salad Red Wine Poached Pear & Warm Raclette Crouton

Chopped Romaine Salad with Green Olives, Buttermilk-Manchego Dressing,  
Red Onion & Cucumber

Arugula & Beet Salad with Toasted Walnuts, Cabrales Cheese & Duck Confit

Entrées
Please Choose One:

Filet Mignon with Sauce Perigord, Gratin Potatoes & Foraged Mushrooms

Tuna Au Poivre with Black Kale & Smoked Bacon, Syrah Reduction

Pan Seared Duck Breast with Wild Mushroom Spätzle, Winter Greens  
& Orange-Pomegranate Glaze 

Trout Almondine Marcona Almonds, Meyer Lemon & Shrimp Buerre Noisette

Taza Chocolate Crusted Venison Faro Grain Pilaf, Clementine-Piquillo Pepper Jus

Cod and Lobster Diablo Butter Poached Lobster with Herb Panko  
& Chantenay Carrots

Dessert
Valentine’s Day Selection

Valentine’s Day
Prix Fixe $75 / 4 courses

Available à la Carte


