HOLEMAN AND FINCH

valentine’s menu prevz'e‘w

TO TOAST

bee mine
conniption kinship gin, lemon, honey

espresso martini
wheatley vodka, tia maria, bailey’s, espresso

FIRST COURSE

oysters rockefeller
pecorino romano, herbs, breadcrumbs

caviar polanco (30g) m.p.
cornmeal blini, chived buttermilk clabber, shallot, parsley

winter lettuces, little beets and toasted goat cheese
herb vinaigrette, spiced pecans

MAIN COURSE

each serves (wo

roast beef” wellington
sauce bordelaise, buttered spinach

herb roasted chicken
pan crisped dumplings, shaved brussel sprouts, natural pepper jus

crab stuffed carolina fluke
white wine vin blanc, chantenay carrots, chive

TO FINISH

perfect lemon tart . {
bruleéd meringue

chocolate mousse ala voltaire
crisp shortbread




