
dineLA menu
January 24-29, January 31-February 5, 2010

Starters
Kabocha Squash Soup

Pumpkin Seeds, Apple Cider Syrup, Crispy Sage
or

Seared Diver Scallop
Frisée, Watercress, Fennel Puree, Meyer Lemon Vinaigrette

or

Pan-Roasted Quail
Wild Mushrooms, Bacon Lardons, Chive Oil

Entrees
Roasted Black Cod

Butternut Squash Risotto, Black Trumpet Mushrooms, Cherry Tomatoes
or

Organic Jidori Chicken Breast
Creamy Polenta, Cippolini Onions, Baby Turnips, Natural Jus

or

Prime Hanger Steak
Jersey Sweet Potato Puree, Charred Brussels Sprouts, Sauce Bordelaise

Desserts
Cara Cara Crème Brûlée

Citrus Salad
or

Valrhona Chocolate Cake
Vanilla Ice Cream, Chocolate Sauce

or

Ginger Snap Cheesecake
Kumquat Jam

Prix-Fixe
Lunch, $28; Dinner, $44

(beverages, tax, and gratuity not included)


