
Farm House Cafe
Valentine's Day 2010

Saturday and Sunday, February 13th and 14th*
$45.00 Pre-Fixe Menu**

 Wine Pairings with 3 Courses, $25 Additional
Open Seating Starting at 5:00

~Amuse Bouche~

Aged Gruyère Cheese Gougère
Filled With Mornay Sauce

~~ Appetizer ~~

Choice Of:
Organic Broccolini & Burrata Salad

Organic La Milpa Farms Arugula, Duck Prosciutto
Dijon Vinaigrette, Walnuts & Balsamic Reduction

Or
Cauliflower Soup Topped with

Grated Oregon Black Truffles & Grated Foie Gras

~~Optional Courses~~

 Pan Seared Duck Foie Gras, House Made Brioche,
House Made Onion Jam, Truffle Vinaigrette, Balsamic Reduction

$16 Additional
And/Or

 Half Dozen Fresh Oysters
on the Half-Shell

Champagne Mignonette
 $12 Additional

~~   Main Course  ~~

Choice Of:
Pan Seared Lemon Sole

Sautéed Leek and Mushroom "Bread Pudding"
Beurre Blanc

Or
Roasted Strip Loin Medallion

Medley of Roasted Baby Vegetables
Bordelaise Sauce

~~  Dessert  ~~

Fallen Chocolate Soufflé
White Chocolate Mousse, Lingonberry Compote

Raspberry Sauce

*This will be the only Menu Offered Saturday & Sunday

**Tax, Gratuity, Beverages Not Included

Reserve Now! Seating Is Limited
619.269.9662

www.farmhousecafesd.com


