
 
C a f e   P o n t e 

   
 
 

 

s i x   c o u r s e   t a s t i n g   m e n u   95 
 

 
mushroom bisque |wild mushrooms |light truffle cream 

 
onion soup |gruyere cheese |brioche croutons |chives 

 
 
 

tuna |sashimi |avocado butter |ginger soy |aji amarillo aioli 
 

lobster dumplings |spicy citrus butter sauce |soy |watermelon radish |pea shoots 
 

crab & shrimp cake |red curry remoulade |upland cress |red pepper oil |lime 
 

roasted baby bellas |stella blue |artichokes |walnuts |arugula |tomato vinaigrette 
 

roasted beets |rainbow beets |goat cheese |cress |citrus coulis |beet dust |granola |beet meringue 
 

f i let carpaccio |fresh truffle |mustard aioli |pretzel croutons |basil 
 

frog’s legs |flashed fried |garlic honey glaze |snow pea puree |shiitake chips |micro cilantro 
 

raw oyster |copps island |cucumber granita |ginger-lime mignonette 
 

shrimp cocktail  |atomic-horseradish |traditional cocktail 
 

 
mixed green salad |radicchio |candied walnuts |asian pears |blue cheese |tomato |cranberries | 

honey poppy seed vinaigrette 
 

 
ricotta gnocchi |san marzano tomato sauce |micro basil 

 
scallops |celeriac |green apple |hazelnut |brown butter |sage 

 
sea bass |miso glazed |bok choy |shimeji |peruvian potato |tamarind-date jam |red curry lobster nage 

 
duck breast |sweet potato blini |foie gras |fig jam |roasted root vegetable |kumquats  

 
new york strip |prime aged |potato croquet |king trumpet |romanesco |carrot |zin glace 

 
short ribs |moroccan carrot puree |sesame dates |roasted pearl onions |almond oil emulsion |cilantro 

 
f i let mignon |wild mushrooms |fresh peas |potato puree |pearl onion |barolo sauce 

 
lamb chop |mediterranean |zucchini puree |tomato jam |minted yogurt |black olive oil 

 
 
 

artisanal cheese chef’s selection of artisanal cheese and accoutrements 
 
 

dessert tasting |flourless chocolate cake |burnt orange crème brulee |pecan tart 
 

 
 
 

KINDLY NOTE THAT A 20% GRATUITY WILL BE ADDED 

VALENTINE’S   M E N U   2018 


