Setea.

Happy Valentine’s Day!

2009
~1st Course~

Candied Leaf Salad

Frisee & micro greens, candied pears with raspberry vinaigrette & goat cheese

~2nd Course~
(Shared)

Asian Fritto Misto
Fried imperial roles, tempura asparagus and sweet potatoes, jumbo gulf shrimp and bulgogi sauce

~Main Course~
(Choice of)

Thai Marinated Chicken

Grilled chicken breast served with a whiskey ginger sauce

Lemon Grass Filet
Grilled filet of beef with five-spice ginger merlot sauce

Miso Sake Pan Seared Halibut
Seared Halibut saturated for twenty-four hours in a traditional Japanese marinade

~Sides~

(Choose one of the following)
Sautéed Asian Vegetables with maggi sauce
Braised Spinach with peanut sauce

(Choose one of the following)
Wasabi Mashed Potatoes
Steamed Jasmin Rice

~Dessert~

Banana Fosters
Served table side with dulce de leche Ice Cream



