Happy Vidontine s Dizy

Dinner

Tuesday, February 14* 2012
Prix Fixe: $75 per person,
Accompanied by a Complimentary Glass of Champagne

~Or~

Ala Carte

First Course

Creamy Saffron Sweet Corn Soup
spicy roasted yellow corn
16

Wild Barramundi Tartare
potato gaufrette, gold pearl trout roe, capers, cilantro, scallions,
yuzu miso ponzu
16

Baby Iceberg Wedge Salad
tomato carpaccio, truffled pumpernickel crouton, red onion, crispy guanciale,

ricotta salata cheese, house made ranch dressing
15

Red Watercress Salad
capers, fennel, red onion, julienned dragonfruit, candied almonds,

cherry tomatoes, orange sweet mustard vinaigrette
14

Scconcl COUI‘SC

Cobia Carpaccio
seafood avocado mousse, spicy wonton, shrimp oil, black caviar, micro cilantro
16

Foie Gras Paté Crostini
dried fruit compote, sherry vinegar glaze, micro herbs
16

Jamoén Serrano Wrapped Endive
tempura camembert cheese, green pear, sweet soy ginger reduction
16

Oyster Sampler
3 east coast: chincoteague, VA, fishing creek, NJ, james river, VA
3 west coast: gigamoto, WA, beacon point, WA, malaspina, WA
1 clam, 1 shrimp
18

Executive Chef, Manuel Honrado

[ ntrée

Braised Beef Cheeks

horseradish yukon potato puree, grilled purple asparagus, sous vide baby carrots,
spiced port sauce
36

Slow Poached Monkfish

chayote squash fries, baby zucchini, hen of the woods mushrooms,
black truffle white wine butter sauce
35

Saffron Capellini

seared mayan prawns, razor clams, chorizo seco, lemon tequila saffron sauce
33

Foie Gras Stuffed Free Range Chicken
dried fruit faro risotto, braised black kale, thai basil blood orange sauce
33

Dcsscrt

Raspberry Cheesecake
raspberry glaze, fresh raspberries, chocolate sauce
12

Chocolate Mousse Cake
layered strawberries, chocolate ganache, strawberry sauce, fresh whipped cream
12

Ice Cream

" cherry vanilla, fresh mint
10

Sorbet
blood orange, blackberry
10

18% gratuity will be applied to parties of six or more



