
Prix Fixe Menu $110 per person*

AMUSE-BOUCHE
Our Famous Focacc ia  Robio la

APPETIZER
Napoleon of  Eggplant

Fresh Mozzare l la  Roasted Tomato,  Gri l l ed  Eggplant

Baby Art ichokes  Salad
Avocado,  Shaved Parmesan Cheese

Tuna Tartare
Extra Virg in  Ol ive  Oi l ,  Sesame and Soy Dress ing

Beef  Carpacc io ,  Arugula,  Parmesan
Gri l led  Jumbo Shrimp

Avocado,  Arugula,  Lemon Dress ing

MAIN COURSE
Lobster  Ravio l i

Four Cheese  Raviol i  a l la  Vodka

Wild King Salmon
Gri l led  Asparagus ,  Di l l  Sauce

Pan Seared Scal lops
 Mushrooms,  Braised Leeks ,  Creamy Lemon-White  Wine Sauce

Free  Range  Baby Chicken
Mashed Potato ,  Asparagus ,  Mustard Seed Sauce

 F i le t  o f  Dover  Sole  +$
Gri l led  Asparagus ,  Red Beets

Rib Eye for  Two +$

SWEET MOMENTS AT AMARANTH
Amaranth Pavlova Cake to  Share

Merengue,  Freshly  Whipped Cream,  Mixed Berr ies
The Perfect  Lovers  Cake !

Tarte  Tat in
Perfect ly  Caramel ized 

Warm Apple  Tart ,  Vani l la  Ice  Cream

Mil le  Feui l l e  Napoleon
Mixed Berr ies ,  Crème Anglaise  

Warm Flourless  Valrhona Chocolate  Cake
Fresh Chanti l ly

Prof i tero les
Valrhona ChocolateHot  Fudge ,  Fresh Whipped Cream

Select ion of  Ice  Creams and Sorbets
*Menu i s  subject  to  change ;  Se lect  one  f rom each course .

Valentine's Day at Amaranth
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