
Valentine’s Day at TAVERN 
Tuesday, February 14, 2012 

 
 

roasted beet and endive salad with blood oranges, 
kumquats and charmoula 

 
*** 

 
english pea risotto with bay scallops, green garlic, 

pea shoots and meyer lemon butter 
 

or 
 

foie gras terrine with caramelized green apples, 
frisée and brioche toasts 

 
*** 

 
grilled asparagus and wild mushrooms over soft polenta 

with crushed hazelnuts and pecorino crema 
 

or 
 

dungeness crab-stuffed maine lobster with 
boiled potatoes, spinach and drawn butter 

 
or 

 
braised beef shortrib à la niçoise with roasted tomato, 

black olives and buttered noodles 
 

*** 
 

bittersweet chocolate tart with mascarpone, honey 
and pistachio ice cream 

 

$85 per person 
wine pairing, $35 supplement per person 

 


