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Valentines Dinner Menu
Tuesday, February 14, 2012
Enjoy a superb four course menu.

$95.00 per guest. Tax, gratuity and beverage not included.

First Course
Hamachi Crudo, Beets, Cucumber and Celery Salad,
Cumin Vinaigrette, Peppercress

AN EXTRAORDINARY VALENTINES. or
NATURALLY..

Duck Confit Salad, Escarole, Deglet Noor,
Vaduvan Vinaigrette, Buddha Hand Citrus

Second Course
Butter Poached Lobster, Warm Custard,
Cara Cara Oranges, Sun Chokes
or
Cauliflower Soup and Salad, Tahinni,
Goat Cheese Mousse, Toasted Sesame Seeds

Third Course
ey v Slow Cooked Arctic Char, Crispy Veal Sweetbreads,
NS Artichokes, Anchocress, Kumquats
or
Beef Tenderloin, Prosciutto Scalloped Potatoes,

Black Truffles, Baby Carrots

Dessert
"Tart" Meyer Lemon, Bay Leaf Ice Cream, Citrus Meringue
or
Bitter Chocolate Torte, Tequila Cotfee Sorbet, Lava Salt Crisp

For dining reservations 650.561. 1540 or maderasandhill.com

2825 SAND HILL ROAD, MENLO PARK CA 94025

650.561.1540 www.MADERASANDHILL.com
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