
 

 
 

 
 

Happy Valentine’s Day 
 
 

Gruyere Beignet 
Farmer’s Market Arugula and Balsamic Reduction 

 

Argyle    Brut Sparkling Wine     Willamette Valley, Oregon 2007 
 
 

___________ 

 
Smoky Potato Soup 

Cheddar Cornbread Croutons and Grilled Onions 
 

Stags Leap Winery   Chardonnay     Napa Valley, California 2008 
 

or 
 

Texas Citrus and Avocado Salad 
Scott Farm Arugula, Champagne Vinaigrette, Crushed Marcona Almonds 

Add Lemon Poached Gulf Shrimp $5 
 

Gunderloch   Riesling Spatlese  “Diva”   Rheinhessen, Germany 2009 
 

__________ 

 
Red Wine Braised Beef Short Ribs 

Cox Farm Turnip and Potato Gratin, Wilted Greens, Green Onion Crème Fraiche 
 

Gaja    Red Blend  “Ca’Marcanda Promise”   Toscana, Italy 2008 
 

or 
 

Paneed Texas Redfish 
Saffron Risotto, Wilted Greens, Scott Farm Roasted Tomato & Cream Sauce 

 

David Bruce   Pinot Noir  “Bien Nacido Vineyard”   Santa Maria Valley, California 2005 
 

___________ 

 

Chocolate Mousse & Crispy Merigue 
Brandied Morello Cherries Flambé 

 

or 
 

Frozen Texas Citrus Cream and Phyllo 
Fresh Citrus Segments, Whipped Cream, Raspberry Coulis 

 
Pick of  

J Rosé Sparkling Wine or Joseph Phelps “Eisrebe” Ice Wine or Pedro Ximenz Sherry 1982 
$65 per person   ($35 optional wine pairing) 


