19 GALLERY
- 3 1 BISTRO

VALENTINE’S DAY 2020 MENU
$55 / PERSON

COURSE |

Heirloom Salad (GF/Vegan)
Crunchy Carrots, Parsnips, Brussel Sprouts, Grapes, Pumpkin & Flax
Seeds, Watermelon Radish, Red Wine Vinaigrette

or

Tuna Poke

Pineapple Salsa, Edamame, Cilantro, Soy and Sesame,
Multigrain Crisp

or

Foie Gras

Red Wine Poached, Berry Compote, Baguette

COURSE I

Cauliflower (GF/Vegan)
Miso Turmeric Crust, Lentil Ragout, Red Pepper, Mushroom Medley

or
Pork Loin

Pea Puree, Pearl Onions, Heirloom Carrots, Wasabi Jus

or
Sablefish
Soy & Sake Marinade, Tomato Garlic Glaze, Miso Cauliflower,
Creamy Mashed Potato

COURSE I

Poached Pear (GF/Vegan)
Rosemary, Pear Chips, Compote, Cornflakes, Chocolate Sorbet

or

Rhubarb Cheesecake
Tonka Bean, Ginger Crumb, Orange, Charred Rhubarb, Mint

or
Chocolate Bar
Salted Toffee, Ganache, Cocoa Nib Soil, Whipped Caramel,
Smoked Maldon Salt




