
 

N OÉ R ESTA UR ANT  AN D B AR  
V A L E N T I N E ’ S  D A Y  4 - C O U R S E  D I N N E R  

W E D N E S D A Y ,  F E B R U A R Y  1 4  
P L E A S E  V I S I T  O P E N T A B L E . C OM  O R  C A L L  2 1 3 - 6 1 7 - 3 3 0 0  F O R  R E S E R V A T I O N S

A M USE 
KUMAMOTO OYSTER 
Appl e Serrano Mignonette   

F IR ST  COUR SE  
COLD RED BEET SOUP  
Edibl e  Flower C onfett i  

OR 
BEEF CARPACCIO 

Truffl e  Aiol i ,  Watermel on Ra dis h,  F ried Capers ,  

Mic ro  G reen Sala d  

OR 
SANTA BARBARA UNI TOAST  
Sa nta  Ba rba ra Uni ,  Smoked Salt ,  F ennel  M ouss e  

SECOND COUR SE 
SEARED SEA SCALLOPS 
Purple  Potato  Puree,  Warm Wild  B oa r Bacon 

Vinaigrette  

OR 
SESAME ROASTED ARTIC CHAR 

Crisp  Kaiwa re & R ed Shiso ,  L emon C oul is   

OR 
ROASTED COLORADO LAMB LOIN  
Red Kohl ra bi  Puree a nd Pic kled  Purpl e  Ca rrots   

T HI RD COUR SE  
ROASTED FILET MIGNON 
Peewee Potato,  B urdoc k Root  C onf it ,  Shaved 

Parmesa n,  C hive Coul is   

OR 
THAI SNAPPER SAUTEED 
Crisp  Kaiwa re & R ed Shiso ,  L emon C oul is   

OR 
SEAFOOD TAGLIATELLE  
Red Kohl ra bi  Puree a nd Pic kled  Purpl e  Ca rrots   

FOURT H COUR SE  
LAVENDER PANNA COTTA 
Citrus Ca rda mom Bisc ott i ,  Wil d B erry 

Consommé 

OR 
LYCHEE RASPBERRY & CHOCOLATE MOUSSE 
Va nil la  Shortbrea d C rumbl e,  Lychee Ras pberry 

Ice  C rea m  

 
 
 
$89 ADULTS + $40 WINE  PAIRING  
$40 CHILDREN 6 -12,  COMPLIMENTARY FO R 
CHILDREN 6 & UNDER A CCOMPANIED  
BY AN ADULT  
(EXCLUDES TAX,  GRATUITY & BEVERAGES )  
SEATING AVAILABLE 5:00 PM - 10:30 PM  

 


