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VALENTINE’S DAY
MENU

$99.99++ per person

Wine pairings for $xx.xx per person.

¢ AMUSE o

Beet Dyed Blini, Creme Fraiche, Whitefish Caviar

¢ COURSEONE o
CHOICE OF

Eastern Shore Oyster with Rhubarb Mignonette — Bacon, Kale, Pimento Cheese
Wine Pairing copy

Smoked Salmon Roe, Hollandaise, Baguette
Wine Pairing copy

Parsnip, Arugula Pesto, Pine Nut, Brown Butter
Wine Pairing copy

¢ COURSETWO o
CHOICE OF

Arugula, Balsamic Vinaigrette, Tie-Dyed Goat Cheese, Macadamia
Wine Pairing copy

Beef Tenderloin, Truffled Egg Salad, Frisee, Mustard Aioli, Crostini
Wine Pairing copy

Little Gem Romaine, Classic Caesar Dressing, Pumpernickel Crouton, Soft Egg, Parm
Wine Pairing copy

SUPPLEMENTAL $15 - *BOTH GUESTS MUST ORDER THE FONDUE
Fondue descriptors copy here to be filled
Wine Pairing copy

¢ INTERMEZZO o

Wine Pairing copy




¢ COURSE THREE e
CHOICE OF

Wild Rice, Hericot Verts Bundle, Lemon Bacon Butter
Wine Pairing copy

House Pappardelle Pasta, Red Wine Tomato Sauce, Grated Halloumi
Wine Pairing copy

Sweet Potato puree, Fried Sunchoke, Macadamia, Cured Egg Yolk, Pea Shoots
Wine Pairing copy

Buttercream Chive Mash, Broccolini
Substitute 40z Miyazaki NY Strip $50 supplemental
Wine Pairing copy

¢ STEAKTOPPERS o
FOR SUPPLEMENTAL CHARGE

15
15
35

¢ DESSERT o
CHOICE OF

Raspberries, Mascarpone Whip
Wine Pairing copy

Strawberries, Icing
Wine Pairing copy

Wine Pairing copy
Brown Butter Pecan Ice Cream, Caramel

Wine Pairing copy
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~ We are supporters of diabetes awareness and are happy to create any dish to your dietary needs *
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs can increase
your risk of foodborne illness, especially if you have certain medical conditions.
Cheers from our kitchen crew (Michael Koch, David, Jasper, Marcus, Willie).




	Zoes 8.5x14 Valentines Day Menu Pg1
	Zoes 8.5x14 Valentines Day Menu Pg2

