
Chilled Kumamoto Oyster Shooter
Citrus and Ginger Mignonette, 

Pink Hawaiian Sea Salt
(pairs with Cucumber Martini)

Heirloom Beet Salad
Lola Rosa, Frisee, Citrus Segments, 

Cherry Tomato Radish Julienne,
Pistachio Crumbs and Honey Citrus Vinaigrette

(pairs with Hahn Pinot Noir)

Chilean Seabass
Peruvian Potato, Baby Turnip, Romanesco, 

Asparagus, Saffron Beurre Blanc
(pairs with Buena Vista Chardonnay)

Duo of Duck
Foie Gras Pate & Duck Confit

Fine Herb Pancake, Cilantro Salad 
Fruit and Blueberry Reduction 

(pairs with Black Currant Martini)

Granny Apple & Cauliflower Bisque
Brioche Croutons, Chives, 

Crème Fraîche
(pairs with Ruffino Pinot Grigio)

Slow Roasted Australian Wagyu Strip Loin
 King Oyster Mushrooms, Heirloom Root Vegetable, 

Baby Turnip, Bordelaise Sauce
(pairs with Hess “Allomi” Cabernet)

Reservations 626-854-2509

City of Industry, California • 626-854-2509 • www.PacificPalmsResort.com

00320

$88 per person
Add $45 for Wine Pairing

4-Course Prix Fixe Dinner Menu
February 14th  |   5pm-10pm

First Course

Or

Second Course

Or

Entrée Selections

Or

Dessert

Seasonal Winterberry Tartlet
Kiwi, Chocolate Strawberry, Duo Sauces of Raspberry & Blueberry, Edible Flowers

(pairs with Mumm Brut Prestige with Berries)


