
Valentines Dinner
HINTERLAND 

APPETIZER
choice of one

BIG EYE TUNA TARTARE
caracara oranges, fresh horseradish, dill, olive oil, 

smoked sea salt

Fennel salad
radicchio, ginger pickled mustard seed, champagne-basil vinaigrette

CHEESE SELECTION
hooks 20 year cheddar, rosemary biscuit, apple butter

ENTREES
choice of one

WOOD FIRE GRILLED COLD-CLIMATE FARMS LAMB LOIN

coconut black rice, pomegranate, cilantro, chili oil

sunchoke puree, coffee lamb jus, persimmon, crispy sunchokes

SQUASH & MUSHROOM SPAETZLE

DESSERT

delicatta squash, oyster mushrooms, butternut squash puree, 
white wine, pecorino

choice of one

MISO CARAMEL CHOCOLATE TART

PAN SEARED NEW ENGLAND DIVER SCALLOPS

vanilla bean whipped cream

MATCHA POUND CAKE
yuzu curd, strawberries


