
 

Hollywood Prime 
Valentine’s Day 2010 

$175 per person 

 
Amuse Bouche 

 
First Course 

Choice of: 
Seafood Sampler 

shrimp, crab, lobster, mussel, kumomoto oyster, tuna tataki, and osetra caviar  
or  

Duck 4 ways  
torchon, foie gras sauté, confit and smoked breast,  

with port roasted shallots, spicy chocolate  
 

Second Course 
Choice of: 

Iceberg Wedge  
or 

Buffalo Mozzarella and Heirloom Tomatoes 
 

Intermezzo 
 

Entrée 
Surf and Turf 

six ounce filet and South African lobster tail 
 accompanied with white cheddar mashed potatoes,  

roasted mushrooms and creamed spinach  
or 

18 oz Ribeye, 16 oz Sirloin, or Salmon  
 

Dessert 
Passion Fruit Charlotte  

bittersweet chocolate truffle and  
meringue heart 

 
Friandises 

 
 


