VALENTINE’S 2010
Saturday, February 13 & Sunday, February 14 5:30 pm - 10:00 pm*

choice of:

dungeness crab -or- drakes bay oysters

sunflower seeds, vanilla, pear, creamy bisque, baked crab cake poached in champagne, rich cauliflower cream, caviar
roederer estate, I'ermitage, anderson valley, 2002 gaston-chiquet, brut tradition, dizy, mv

choice of:

black truffle crusted lobster squab & lobster salad

parsnip mousseline, braised little gem lettuces, mizuna, wood grilled maitake mushrooms,
sauce “périgueux” zinfandel marmalade

michel gros, bourgogne rouge, céte d'or, 2007 de tierra, pinot noir, monterey, 2006

choice of:
axis venison peking duck
wood grilled, avocado, roasted grapes, hazelnut slow roasted breast, leg confit, roasted foie gras, turnips
robert foley vineyards, merlot, napa, 2007 cooked in caramel, fennel, licorice
I'aventure, optimus, paso robles, 2007

choice of:

bittersweet chocolate sorbet cosmopolitan sorbet

chocolate macaroon lemon financier

black bart, syrah port, napa, 2007 la spinetta, moscato d'asti, piemonte, 2007

choice of:
chocolate passion fruit torte caramel cheesecake
quinta do noval, 20yr tawny, porto cossart-gordon, 15 year bual, madiera

$85 per person ¢ $45 wine pairing
$25 corkage fee per 750ml bottle, 2 bottle limit. 18% gratuity added to parties of 6 or more.

Make a reservation with Open Table* or call: 415.339.4750

@ | murray
\d Cavallo 601 murray circle « fort baker

sausalito, california 94965

* The Valentine’s 2010 menu will be available in addition to the regular menu on Saturday 2/13 with a la carte also available.
On Sunday 2/14, the Valentine’s menu will be offered exclusively. Reservations for Sunday 2/14 cannot be made using Open
Table; please call 415.339.4750 to request a reservation on this date.




