Valentinc’s Dinner at the (Grain [ ouse
February 14~15,2020

Four-C ourse Prix -[Fixe $64,/Ferson

first
JUMBO SHRIMF COCKTAIL
Red horseradish sauce, gri”ccl lcmon, cclcrg branch
Frosccco, La Luca, lta|3 $9
GRAIN LOVER

Farro grain, gri”cc] asparagus, avocaclo, tomato, basil sProuts
Cl‘!arclormay, Kaeburn, Russian River \/a”cg, California $i2
LOBSTERBISQUE

Maine lobster, old bag “croutinis”

Charclonnag, Chatcau St Jcan, Calhcornia $10
SHORT RIBBEIGNETS
Soubise, clcmi~g|acc, thgmc
Finot Noir, Frimarius, Oregon $12

second
ROASTEDREDDBEETS
Cn’spg goat chccsc, honcy~g|azec] almoncls, arugula bouquct
lood red oranges
Rose, la Maison De Rose, Provence, [France $10
WINTER HEARTS SALAD
Organic greens, Arjou ear, Pumpkin seeds, hearts of Palm, feta, pomegranate vinaigrette
]snot Grigio, Due T orri, Veneto, ]taly $10

third
18 OZ CHATEAUBRIAND SLICED FOR TWO
Loaclccl Potato croqucttcs, gri”cd asparagus, roasted shallot bordelaise and bearnaise sauce
$20.00 suPPlcmcnt per couplc

(Cabernet Sauvignon, The Drcaming Tree, North C oast, Calhcornia $12
LOCALHALIBUT FILET

Lcc‘( and bacon risotto, roasted red peppers, clﬂampagnc beurre blanc

Charc]onnag (Chateau St Jean, Californias1o
NEW ZEALAND RACK OF LAMB

Ovcn baked ratatoui”c, FingcAing Potatocs, whole grain mustard sauce
Ma”:cc, Ruca Ma]cn, Mcncloza, Argcntina $10
MAINE. LOBSTERRAVIOLI

Caramclized Fenncl, butternut squash, ogstcr mushrooms, parmesan broth

Finot Noir, Bcnch, Sonoma C oast, Calhcornia $14
BLACKENED COWBOY STEAK

APPIC bacon Frittcrs, butternut squash, roasted shallot bordelaise
Zimcanclcl, DcLoach, Calhcomia $11

fourth

WARM HONLEY CRISF MINICINNAMON AFFLE FIE

But’cer ecan gclato, salted caramel

CLASSICLEMON TART

Ras berrg sorbct, crisP Phg”o, candied zest

BOURBONVANILLA CHEESECAKE

Graham cracker crust, 3c”ow raisin bourbon caramel sauce

CHOCOLATE LAVACAKLE

Dar‘( chocolate ganachc, strawbcrrics, milk chocolate sauce

Graham’s 205rTawn5 Fort $15

FRICEDOES NOT INCLUDE SALES TAXORGRATUITY,
NOSUBSTITUTIONS OR SFLIT FLATESFLEASE



