
�~Valentine’s Day~� 

The Carlyle Restaurant ~ February 14, 2012  
    
    

Appetizers 
Seared Diver Scallops, Asparagus Corn and Tomato Salad 

Micro Basil, Chroizo Vinaigrette  
 

Baby Green Salad 
Orange, Fennel, Radishes, Passion Fruit Vinaigrette 

 

Carlyle Maine Lobster Bisque 
 

Hudson Valley Foie Gras Terrine 
Apple Pear Chutney, Winter Greens 

 

Blue Point Oysters Rockefeller 
Winter Black Truffle Glaze 

 

Royal Sterling Caviar for Two, 1 oz. ($35 Supplement) 
Traditional Accoutrements 
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Entrees 
Broiled King Prawns 

Winter Vegetable Stir Fry, Maple Syrup Soy Sauce 
 

Potato Crusted Halibut 
Winter Vegetable Pearls, Barley, Coral Emulsion 

 

Quenelle de Brochet 
Nantua Sauce, Basmati Rice 

 

Roasted Chateaubriand for Two 
Black Truffle Sauce, Creamy Yukon Gold Terrine 

 

Long Island Duck Two Ways 
Candied Golden Beets, Pommes Fondates 
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Desserts 
Viennese Sacher Torte 

 

Crepe Suzette ($15 Supplement 
Prepared Table Side 

 

Baba au Rum 
Roasted Pineapple 

 

Passion Fruit Baked Alaska 
 

Apple Tarte Tatin 
 

                                                                                     

 

 

Executive Chef    Jacques Sorci 


