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SATURDAY, FEBRUARY 14™ | 5:00 PM - 9:00 PM

FIRST COURSE

TEMPURA-BATTERED ZUCCHINI BLOSSOMS
with fire-grilled heirloom-tomatoes-and a balsamic molasses

SECOND COURSE

ARTICHOKE-STUFFED AVOCADO
on baby spring greens with a passion fruit vinaigrette

THIRD COURSE

CABERNET-BRAISED SHORT RIB & COLOSSAL SHRIMP

Cabernet-braised prime beef short rib and grilled colossal
wild shrimp, served with saffron-lobster cream, scalloped
blue potatoes, and poached asparagus

FOURTH COURSE

DARK CHOCOLATE TORTE & FRENCH VANILLA CHEESECAKE
with a brdlé crisp, raspberry coulis, and white chocolate drizzle

Reservations Recommended: 304-866-2205

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the chances
of foodborne iliness, especially if you have certain medical conditions.



