NONNIE

VALENTINE®S APHRODISIAC MENU

Tuesday, February 14, 2012 5to 10 p.m.
RESERVATIONS RECOMMENDED

75- per person (includes complimentary glass of wine)

White Soy Oyster Cream Soup
topped with Sage Foam & Sliced Scallions

Tuna Tartare
Small Diced Ahi Tuna, folded with Chopped Watermelon & Fennel Caviar
tossed with Carrot Ginger Creamy Cilantro Emulsion, topped with Crispy Wontons

Chicken Lettuce Cups
Julienned Ginger Poached Chicken in a Burnt Soy Emulsion
with Roasted Garlic & Carmelized Cilantro

Crispy Calamari
tossed with Roasted Red Pepper, Diced Bananas & Shaved Scallions
drizzled with Balsamic Reduction & finished with Roasted Garlic Black Bean Vinaigrette

Aphrodite’s Green Salad
Green Leaf, Red Leaf, Arugula & Mizuna Lettuce, tossed with Raspberry Strawberry Sage Emulsion
finished with Crumbled Goat Cheese

Lemon Thyme Grilled Chicken
Micro Baby Bok Choy & Chive Whipped Potatoes
finished with Cream Kimchi Dressing

Asian Grilled Petite Filet Mignon
Wilted Baby Spinach & Crispy Thai Fries

Mirin Soaked Pan Seared North Atlantic Salmon
Papaya and Portobello Mushroom Risotto & Sautéed Asparagus, with Pomegranate Reduction

Fusilli Pasta
Roasted Garlic, Hand Crushed Tomatoes & Oven Roasted Figs with Ponzu Butter
Fresh Sliced Flat Leaf Italian Parsley

Avocado Chocolate Soufflé
with Tahitian Vanilla Ice Cream

Banana Strawberry Bread Pudding
with Honey Chantilly Cream
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Ricotta Pistachio Pound Cake
with Pineapple Lemon Coulis

Ever wonder where Aphrodisiacs came from? The word comes from the Greek Goddess of Love,
Beauty, Fertility & Desire — Aphrodite!
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