Valentine’'s Day Menu 2010
Postrio Bar and Girill

Additions to Regular Menu

Starters for Two

Oyster Trio: On the Half Shell with Pink Peppercorn Mignonette, Crispy
with Spicy Remoulade, and ‘Rockefeller’ with Pancetta and Pernod
$23

Blinis with House Smoked Salmon, Dill Créme Fraiche, Red Onion, and
Domestic Oscetra Caviar
$24

Main Courses for Two

Whole Grilled Loup De Mer, Filleted Tableside, Fingerling Potatoes,
Shaved Fennel and Red Onion Salad, Salsa Verde
$43

20 oz. Mesquite Grilled Bone-In New York Steak, Roasted Baby
Vegetables, Potato Puree, Sauce Bordelaise
$59

Dessert
23 Layered Flourless Chocolate Cake with Espresso Ice Cream
$12



