
 Oysters rockefeller gruyere crust, wilted spinach, pernod essence 
prime beef carpaccio arugula salad, capers, aged parmesan, citrus & extra virgin olive oil drizzle

sonora prawn cocktail dijon crème fraîche & classic cocktail dipping sauces

3 heart salad hearts of romaine, palm & artichoke, roasted beets, black garlic crouton, camembert dressing
lobster bisque meyer lemon oil, micro basil

pan seared filet mignon potato gratin, glazed turnips & asparagus, bordeaux reduction
potato crusted black sea bass citrus sautéed broccoli rabe, fig & red wine sauce

Hazelnut & mascarpone ravioli saffron winter squash purée, sautéed hedgehog mushrooms, micro chervil

chocolate almond dacquoise cake  amaretto crème, fresh raspberries
blackberry linzer torte  vanilla bean crème anglaise

first course

second course

third course

dessert

Va De Vie Sparkling NV

Fiddlehead Pinot Noir 2005  or  Murphy-Goode  ‘Island Block’ Chardonnay 2005

Robert Mondavi Moscato D’Oro 2007  or  Dow’s 10yr Tawny Porto

Robert Mondavi Fumé Blanc 2005

$ 2 5  w ine  pa ir in g s
$ 5 9  p r i x  f i x e  m e n u

C U R R A N T  R E S TAU R A N T
1 4 0  W E S T  B R O A D W A Y

S A N  D I E G O ,  C A  9 2 1 0 1

6 1 9 . 7 0 2 . 6 3 0 9

Va l e n t i n e s
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