Simon’s

VALENTINE'S PRIX FIXE MENU

FIRST COURSE

Choose One of the Following:

Roasted Red Pepper & Tomato Bisque Charred Caesar Wedge

Basil Crema | Focaccia Crouton House Croutons | Parmesan Crisp

SECOND COURSE
Choose One of the Following:

Oysters Whipped Goat Cheese & Sweet Fig Tart
3 Fresh Oysters | Pomegranate Mignonette Caramelized Onion Marmalade
Beet Carpaccio | Herbed Oil

THIRD COURSE

Choose One of the Following:

8 oz. Pepper-Crusted Beef Fillet Beets Risotto
Creamy Polenta | Red Pepper Goulash Marinated Baby Leek & Frisée | Gorgonzola
Cocoa Nib Au Jus Walnut & Thyme Pesto
Seared Red Barn Chicken Classic Shrimp Scampi
English Peas | Herbed Rice Pilaf White Wine Butter Broth | Lemon
Wild Mushroom Bechamel Garlic Cracked Pepper

FOURTH COURSE
Choose One of the Following:

Strawberries & Cream Panna Cotta White Chocolate Cheesecake
Seasonal Berries | Passionfruit Gel Raspberry Mousse | Rose Spritz Consommé
Meringue Kisses Champagne Gum Drops

$69 per person ++

Price is exclusive of tax and gratuity. Groups of 6 or more will automatically be charged a 20% service charge. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



