Coup Des Tartes
Valentine’s Day-2010

Stories and legends from the past tell us of various plants, spices and foods
that seemed to act as aphrodisiacs, named after the Greek goddess of love,
Aphrodite. Some of the many rumored ingredients are underlined. We
hope the rumors are true!

To Begin
Choice of:
Carpaccio

Filet carpaccio served with crispy artichokes, arugula and parmigiano reggiano.*

Oysters
Opysters on the half shell with a touch of caviar. Need we say more?*

Brie Brulee
Our house aphrodisiac! Brie covered with caramelized apples, served warm

with toast points, strawberries and grapes.

Soup & Salad
Choice of:

Gourmet mixed greens salad with citrus and key lime mango vinaigrette.

Cream of asparagus soup a delicious a great mix of garlic, basil and thyme.




Dinner Entree
Choice of:

Osso Bucco

An Italian ragout of braised veal shank, onions and tomatoes, spiked with garlic and lemon zest. Served with

risotto alla milanese and sautéed spinach.

Filet
Australian filet mignon served with a light mustard cream sauce accented with black pepper and fresh thyme,

buttery Yukon Gold mashed potatoes and Haricot Verts with roasted almonds.

Lobster

Sweet & tender Australian lobster tail broiled with herb butter and served atop pappardelle pasta tossed with a

fresh garlic, basil, and tomato sauce. Truly amazing!

Chilean Sea Bass

Mint, orange, cinnamon and raisins seduce this buttery fish into submission. Served with

a tangine of Moroccan vegetables and couscous. Hubba-Hubba

Dessert
Choice of:

Pomegranate Citron Brule
Delighttful tangy citron cream made from fresh Meyer lemons, topped with

fresh pomegranate seeds. Bruled to order.

Chocolate Hazelnut Tarte
Delicate hazelnut shortbread filled with a Gianduja Chocolate brownie drizzled with dark chocolate

ganache and toasted hazelnuts. Served warm with Haagen-Dazs vanilla ice cream.

Friday $85 per guest
Saturday-Sunday $100 per guest

No coupons or discounts

Tax and gratuity not included. Substitutions politely declined.*State of Arizona requires us to inform you the consumption of raw or undercooked

meat or seafood may increase your risk of foodborne illness.





