
VALENTINE’S DAY
 

three course dinner $49  wine pairing $25 

FIRST 
 

ROASTED BEET SALAD 
wild arugula, fennel, orange supreme, housemade ricotta,  

pine nut butter, beet mousse, chervil, red-veined sorrel 
Sauvignon Blanc Domaine Lalande, Côtes de Gascogne,  

France 2014 
 

CORNMEAL FRIED OYSTERS 
oyster stew emulsion, bacon lardons, apple-fennel slaw,  

micro fennel 
Chardonnay Calera, Central Coast, California 2013 

 
MAPLE-GLAZED PORK BELLY 

compressed apples, parsnip puree, parsnip chips,  
pickled Thai chili peppers 

Riesling Urban, Mosel, Germany 2014 
 

ROASTED PEPPER & CRAB BISQUE 
goat cheese, parsley oil, sourdough croutons 

Sparkling Rosé Sommariva, Il Rosa, Veneto, Italy 
 
 SECOND 
 

NEW YORK STRIP 
truffle smashed fingerlings, creamed spinach puree,  

crispy onions, bordelaise  
Cabernet Sauvignon Christopher Michael, Washington 2012 

 
PAN ROASTED GROUPER 

creole mustard, shrimp, andouille, scallions,  
tomato-white wine cream sauce, potato latkes, braised greens 
Rosé Chât. d’Or et de Gueules, Les Cimels, Costières-de-Nîmes,  

Rhône, France 2014 
 

JURGIELEWICZ DUCK LEG RAGÙ 
housemade pappardelle, tomatoes, mushrooms, parmesan, 

herbs 
Sangiovese Bibbiano, Di Fattoria, Tuscany, Italy 2010 

 
WILD MUSHROOM RISOTTO 

oyster, shiitake, & cremini mushrooms, mascarpone, parmesan, 
truffle oil 

Pinot Noir Kings Ridge, Willamette Valley, Oregon 2013 
 
 
 DESSERT 
 

PASSION FRUIT & COCONUT TART 
passion fruit cheesecake, toasted coconut graham crust, 

passion fruit, coconut ice cream 
Moscato Blend Barboursville, Philéo, Virginia 

 
CHOCOLATE PEANUT BUTTER MOUSSE CAKE 

dark chocolate mousse, peanut butter core, hot fudge, peanut 
brittle, salted caramel ice cream 

Tawny Port Taylor Fladgate, Ten Year, Douro, Portugal 
 

TWENTY-LAYER CRÊPE CAKE 
caramelized apples,whipped cream, vanilla bean ice cream 

Moscato Blend Barboursville, Philéo, Virginia 
 

BAGBY COURT CLASSIC ICE CREAM SUNDAE 
vanilla bean ice cream, hot fudge sauce, brownies, caramel 

corn, whipped cream and cherry  
Sherry Lustau, East India Solera, Jerez, Spain 

 
TRIO OF SORBET 

housemade cookie 
Housemade Limoncello


