
P U B L I C  H O U S E

Va l en t i n e ’ s  Day  D i nne r  
February 14, 2021

Poached Shrimp and Local Citrus Salad 
 Azolla Farms Petit Lettuces, 

Roasted Garlic and Calabrian Chili
Ravines Dry Riesling, New York Fingerlakes 2017

-
Slow Roasted Short Rib Bourguignon

 Bacon Lardons, Cremini Mushrooms, 
Garnet Yam Purée, Red Wine Jus 

Pruett Vineyard, Reserve Cabernet Sauvignon, 
"Hawks Selection," Diamond Mountain, Napa 2018

- OR -
Pan Roasted Atlantic Salmon

 Grilled And Marinated Azolla Farms Broccoli,
Israeli Couscous, Smoked Brown Butter Cream 

Bravium Pinot Noir, Anderson Valley 2018
-

Dark Chocolate Pot de Crème
Passion Fruit Gelèe, Coconut Brittle 

Cocchi Barolo Chinato

$50 per guest
$35 optional wine pairing

Chef's Additions
 Half Dozen Oysters, Mignonette

$18
Artisan Cheese Board, Twin Peaks Citrus Marmalade,          

Fried Amonds, Black Pepper Lavash 
$20


