
Lobster Bisque

Red Pepper Glazed Duck Breast and Duck Leg Con!t Spring Roll
 over beet greens and sherry vinaigre"e

Oyster Tasting
w/ lemon essence, gazpacho vinaigre"e and horse radish mignone"e 

Pan Seared Black Sea Bass
w/ jasmine rice, bok choy, shitaki mushrooms and soy ginger vinaigre"e

Grilled Filet Mignon
w/ chanterelle potato cake, blue cheese bu"er and sautéed spinach in a red wine reduction

Oven roast chicken
w/ sweet potato mash, baby carrots and zucchini in a brandy jus

Sticky To#ee Pudding
w/ caramel sauce and crème fraiche

Home Made Style New York Cheese Cake
w/ a raspberry coulis

Valrhona chocolate mousse
w/ white chocolate sauce

Tea or Co#ee

V A L E N T I N E ' S  D A Y  M E N U
F e b r u a r y  1 4 ,  2 0 1 0

Reservations Required
212-840-8413

$34.95

St. Andrews Restaurant & Bar


