
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 
julie’s spiced nuts (half pint)  8 
marcona almonds (half pint)  6 
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  
c ome s  w i th  y ou r  cho i c e  o f  d e s s e r t :   a s s o r t e d  f r en ch  maca ron s  & con f e c t i on s ,  cho c o la t e -

mas ca rpon e  t a r t s  w i th  p i s t a ch i o s ,  o r  a s s o r t e d  c o ok i e  p la t t e r  
 

lamb meatballs  
with feta, currants & pine nuts 

bucatini pasta 
roasted grape salad  

with walnuts & blue cheese 
2009 scarpetta, barbera del monferrato 

75 
 

grilled pork chop  
with chorizo stuffing 
carrot and beet salad  

with queso fresco & green harissa  
2010 emanuel tres, tinto, red blend,  

santa barbara county   
85 

 
the devil’s chicken 

with braised leeks & mustard breadcrumbs 
arugula salad with citrus & green olives 

house-made dinner rolls 
2010 françois chidaine, touraine 

75 

shortrib bœuf niçoise 
with mashed potatoes 

little gem salad  
with radishes, cucumbers & buttermilk 

2006 starla, cabernet sauvignon, napa valley  
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, rosé 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. 

 
 
 
 

spinach & feta phyllo triangles 15 
three cheese plate 15 
cured meat plate 15 

 

 


