LV LIS

VALENTINE’S DAY

FIRST COURSE

(CHOICE OF)

GOAT CHEESE CHILE RELLENO
Pistachio Crust | Green Chile Gastrique

BEEF CARPACCIO
Capers | Pickled Red Onion | Wild Arugula
Champagne-Lemon Vinaigrette

- Or -

WHITE CHOCOLATE BISQUE
Red Chile Crema | Toasted Hazelnut

SECOND COURSE

(CHOICE OF)

GRILLED LOBSTER LINGUINI

Lobster Sauce | Tomato Confit
Herbed Parmesan & Brown Butter Crumble

Grenache Blend, Daou Vineyards,
Paso Robles, CA, 2020 13 /] 52

- Or -

BISON FILET MIGNON & MEXICAN
WHITE PRAWN “SURF N TURF”

Butter Poached | Red Chile Cream

Potato Fondant | Burnt Carrots

Rosemary Demi-Glace

Nebbiolo, Renato Ratti, Langhe, Italy, 2019 16 | 64

< Or -

CABERNET SAUVIGNON DUCK
Honey-Bacon Risotto | 5 Pepper Raspberry
Coulis | Crispy Yucca | Late Winter Salad

Syrah Blend, ‘The Juveniles’, Torbreck,
Barossa Valley, Australia, 2019 15[ 60

DESSERT

STRAWBERRY CHOCOLATE
MOUSSE CAKE

Brut, Cété Mas, Crémant De Limoux,
France 1456

- Or -

CINNAMON APPLE STRUDEL

Brut, Cété Mas, Crémant De Limoux,
France 14 /56

$125 per person plus tax and gratuity
* Wine is not included with dinner.

Gabriel Perez | Sous Chef | Albuguerque, NM
Alan Tucson | Sous Chef | The Pueblo of Zuni, NM
Marc Quifones | Executive Chef | Bronx, NY

Consuming raw or undercooked meats, poultry,
seafood, shellfish, or raw eggs may increase
your risk of foodborne illness.



