Ribault St.
Course Prix-Fixe

Valentine’s Dinner

Amuse –Bouche

Champagne Starter 

 Savory Coeur a la Crème with Cranberry Walnut Chutney

Salad
Choice of one

Red Wine Poached Bartlet Pear – Mixed Baby Field Greens - Roasted Walnuts – Cranberry Raisins – Gorgonzola Cheese – Vidalia Onion Dressing 
*Tariquet Chardonnay* France
Classic Caesar – Fresh Grated Parmesan – Italian Croutons 
*Pacific Rim Dry Riesling* Santa Cruz, California
Intermezzo 

Raspberry Sorbet
Main Course

Choice of one

Asian Braised Pork Tenderloin – Sautéed Bock-Choy

 – Napa Cabbage – Quinoa Pilaf
*241 Terrazas Malbec* Mendoza, Argentina
Chilean Sea Bass Seared with Miso and Hoisin Sauce – Pomegranate Glaze –
Haricot Vertes - Couscous
* O’Reilly’s Pinot Noir* Oregon
Petit Filet Mignon – Gorgonzola Cheese – Balsamic Blood Orange Glaze – Roasted Potatoes – Seasoned Asparagus
*Rodney Strong “Alexander Valley” Cabernet Sauvignon* Sonoma, California
French Cut Domestic Lamb Chops – Brandy Cherry Chutney – 

Yukon Gold and Cauliflower Puree – Sautéed Spinach 
*Armen Zinfandel* Sonoma California – Dry Creek Valley
Dessert 

Citrus Cheesecake and Tiramisu 
* Tawny Port*
Or
*Innocent Bystander Moscato*

Prix -Fixe Meal  

$45
With Suggested Wine Pairings

 $65

*Tea and Coffee Included*

* One Glass of wine per course*

* We offer a corkage fee of $12*
*All alcoholic beverages are priced separate as they appear on the menu*
