VALENTINE’S

prix fixe

FIRST

Roasted Beet Salad, Citrus, Buffalo Mozzarella, Spiced Pistachio Vinaigrette, Herbs
Caramelized Leek-Fennel Bisque, Crab & Hazelnut Salad, Marinated Fennel*
Lemongrass Crab Cakes, Fried Shallots, Cilantro, Tamarind-Garlic-Chili Sauce™

Silver King Caesar, Baby Gem, Brioche Croutons, Pecorino Romano, Creamy Peppercorn Dressing

SECOND

Pan Roasted Duck Breast, Beet & Butternut Squash Gratin, Marinated Bartlett Pears, Red Wine Gastrique™* | 67
CrispyRed Snapper, Tarragon Rosti Potatoes, Citrus-Arugula Salad, Tomato, Coriander-Chili Pistou* | 63
Prime NY Strip, Yukon Mash, Sauteed Broccolini, Green Peppercorn Demi* | 79

Truffle'd Parisienne Gnocchi, Roasted Mushrooms, Sage, Truffle Gruyere Cream Sauce, Sweet'n'Sour Shallot | 60

THIRD

Pistachio & Chocolate Gateau, Chocolate Mousse, Pistachio Cake, Strawberry Gelee, Strawberry-Chocolate Ice Cream Kiss

Pineapple Tarte Tatin, Ginger Butter Cake, Mint-Lemongrass Scented Whip Cream, Candied Ginger

THE SILVER KING
OCEAN BRASSERIE

*Consuming raw Oysters, undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions™




