VALENTINE’S DAY TAKE-HOME MENU

ORDERS MUST BE PLACED 48 HOURS IN ADVANCE. YOU CAN PLACE YOUR
ORDER BY CALLING 310.806.6464 OR EMAILING
LARDERMANAGER@GMAIL.COM

APPETIZERS
marinated olives (half pint) 8 spinach & feta phyllo triangles 15
julie’s spiced nuts (half pint) 8 three cheese plate 15
marcona almonds (half pint) 6 cured meat plate 15

AOC dates with bacon & parmesan (per half dozen) 6

spiced shrimp with horseradish cocktail (per half dozen) 12

foie gras terrine with brioche toasts, frisée & green apple salad 25

celery root soup with truffle butter (cup) 6 / (bowl) 10

antipasti plate (cured meat, cheese, marinated artichokes, olives & crostini) 22

VALENTINE’S DINNER FOR TWO
comes with your choice of dessert: assorted french macarons & confections, chocolate-
mascarpone tarts with pistachios, or assorted cookie platter

LAMB MEATBALLS

GRILLED PORK CHOP
with feta, currants & pine nuts

with chorizo stuffing

bucatini pasta carrot and beet salad

roasted grape salad with queso fresco & green harissa

with walnuts & blue cheese 2010 emanuel tres, tinto, red blend,

2009 scarpetta, barbera del monferrato santa barbara county
75 85
THE DEVIL’S CHICKEN SHORTRIB BAEUF NIGOISE
with braised leeks & mustard breadcrumbs with mashed potatoes
arugula salad with citrus & green olives little gem salad
house-made dinner rolls with radishes, cucumbers & buttermilk
2010 frangois chidaine, touraine 2006 starla, cabernet sauvignon, napa valley
75 85

BAKED TORCHIO PASTA
with lobster & parmesan

beet salad
with blood oranges & watercress

house-made dinner rolls

2010 martino, semillon, old vines, argentina

85
CHAMPAGNE TO SHARE
prosecco di valdobbiadene le vigne di alice, brut ’10 28
vertus veuve fourny, brut, ros¢ NV 44
reims lanson, black label, brut NV 71
oger jose dhondt, mes vielles vignes ’04 90

PLASE BE ADVISED THAT CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH AND EGGS MAY INCREASE THE RISK OF
FOOD BORNE RELATED ILLNESS.



