
V A L E N T I N E ' S  D A Y  F E A T U R E S

First Taste
LAMB  $ 16 GF

two New Zealand lamb pops, rosemary demi

CAVIAR CRAB CAKES  $ 22
king & lump crab, caviar, lemon aioli, micro

arugula

CHARCUTERIE FOR TWO  $ 18 GF
international cheeses & meats, accoutrements

Main
DUCK A L’ORANGE  $ 46 GF

orange glazed duck breast, wild rice

CHILEAN SEABASS  $ 52 GF
parmesan encrusted, lemon & champagne cream,

spinach, wild rice

CAULIFLOWER STEAK  $ 29 GF
grilled, pomodoro sauce, steamed broccoli, wild

rice

Sweet
CHOCOLATE TRUFFLES  $ 9 GF

powdered sugar, nuts, cinnamon

T u e s d a y  2 / 1 3  -  S a t u r d a y  2 / 1 7

R E S E R V A T I O N S  R E C O M M E N D E D
W A L K - I N S  A L S O  W E L C O M E !

N I K K I @ V E R N A L E S . C O M
2 3 1 - 2 4 2 - 4 7 7 7


