
Valentine’s Day 2012

Chef ’s  Tast ing  Menu
A N T I P A S T O

B a k e d  O y s t e r s 
Fresh west  coast  oysters  with  breadcrumbs and maître  d’  compound butter 

R o e d e r e r  E s t a t e  B r u t  R o s é  -  C a l i f o r n i a

™ ™ ™

P R I M O
L o b s t e r  R i s o t t o 

Butter  poached Maine lobster  with  tarragon cream and chive  oi l

S a r t a r e l l i  V e r d i c c h i o  d e i  C a s t e l l i  d i  J e s i  -  L e  M a r c h e  2 0 1 0

™ ™ ™

S E C O N D O
R o a s t e d  E l k  T e n d e r l o i n 

Prosciutto  wrapped elk  tenderloin  with  sweet  potato  puree 
and red wine demi-glace

A z e l i a  B a r o l o  -  P i e m o n t e  2 0 0 5

™ ™ ™

W a r m  M o l t e n  C h o c o l a t e  C a k e 
Vanil la  bean gelato  and fresh berry  coul is

P l a n e t a  P a s s i t o  d i  N o t o  -  S i c i l i a  2 0 0 8

T a s t i n g  M e n u  -  $ 6 0 
O p t i o n a l  w i n e  p a i r i n g  -  $ 3 5 

R e s e r v a t i o n s :   C a l l  3 0 3 . 9 3 8 . 8 8 0 0
R e s e r v e  o n l i n e  w w w . a l b a b o u l d e r . c o m


