
 

 

 

VALENTINE’S DAY  FOOD FOR LOVE MENU  
FEBRUARY 14

T H
,  2012  

 

Th i s  Menu  has been  c ra f t ed  by  our  S ignature  Che f  Ju l i e  F rans to  i gn i t e  r omance  th rough  d i shes  

de l ica te ly  c ra f t ed  w i th  ingred ien t s  be l i eved  t o  s t imu la te  sensua l i t y  and  gra t i f i ca t i on .  The menu  a l so 

re f l ec t s  Essens ia ’s  commi tment  t o  f o l low ing  a  f a rm- to- t ab le  ph i l osophy  a l l owing  the  natu ra l  f l avor s  

o f  the  f ood  t o  exp ress themse lves.  

 

 

APPETIZER SEAFOOD DUO  
Raw Oys ter  Wrapped  in  Ah i  Sash imi  w i th  C i t r us  Ponzu   

Crab  Sa lad  wi th  Beet s ,  C reme Fra iche,  L ime ,  and Avocado  

    

    

TRUFFLED ARTICHOKE SOUP 

    

    

STRAWBERRIES WITH ROASTED FENNEL  
Loca l  Baby  Musta rd  Greens ,  Aged  Goa t  Cheese ,  Cand ied  A lmonds,  Honey  Bas i l  V ina ig re t t e  

 

 

3 OZ BUTTER & GARLIC POACHED LOBSTER TAIL WITH CAVIAR  
Champagne Ta r ragon Sauce,  Gr i l l ed  Asparagus  and Sca l l i ons  

 

 

3 OZ COFFEE CRUSTED RIB EYE FILET WITH FIG ANCHO CHOCOLATE DEMI  
Ce ler y  Root-Po ta to  Puree  

    

    

BANANA FRITTERS  
Peanut  Bu t te r  Honey  Ice  C ream  

 

 

 

……………………………………………………………………………………………..…per  coup le  $185 

 

……………………………………………………………………….…per  coup le  i n  p r i v a te  Cabanas  $285  

 


