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Valentine’s Dinner

Saturday, February 13" 2010

Appetizers

Opysters Rockefeller roasted with herbed butter, arugula, bread crumbs*
each 2 | V2 dozen 10 | dozen 20
Diamonds & Pearls fresh kusshi oysters, kim-chee pearls, diamond cucumber mignonette®
each 2 | V2 dozen 10 | dozen 20
Scallops bacon-wrapped, celery root purée, beurre fondu, fines herbs 14
Steamed Mussels saffron broth, spanish chorizo, savory herbs 11
Charcuterie cured meats, marinated olives, hard-boiled egg 14

Artisinal Cheese Flight
one cheese 6
three cheeses 12
five cheeses 20
LE SOMPORT |FR| raw cow
MONTCABRER |SP| pasteurized goat
LA TUR |IT| pasteurized goat, sheep & cow
CANA DE CABRA |SP| pasteurized goat
TOMA BLU |IT| pasteurized cow

Sweet Potato Soup grapes, tarragon, savory cream 6
Simple Greens tender lettuces, chicory, herbs, champagne vinaigrette 7
Roasted Beets medjool dates, candied walnuts, goat cheese, balsamic 8.5
Butter Lettuce shaved fennel, bacon-wrapped cippolini, blood orange, blue cheese 8.5

Entrees

Cauliflower Flan maiitake mushrooms, spinach puree, rainbow carrots 18
Black Cod kabocha squash, brussel sprouts, vanilla-pickled beet, miso-butter sauce 24
Barramundi parsnip purée, saffron-butter sauce, crispy pancetta 25
Duck Breast* spietzle, braised greens, orange-beet gastrique 26
Roasted Chicken caramelized root vegetables, tarragon butter sauce 19
Painted Hills NY Steak* horseradish potatoes, port sauce, black trumpet & garlic butter 32

Desserts

Lavender Panna Cotta blood orange tapioca 8
Meyer Lemon & Rosemary Cake simple icing, served with green tea 8
Chocolate Souffle nutella créeme anglaise, chantilly cream 8
House-made Sorbet & Ice Cream 7

EXECUTIVE CHEF TIFFANY LAYCO

The Library Bistro & Bookstore Bar support local and organic products.
No Trans Fats are used in the creation of any dishes.
*The Washington State Department of Health wants you to know that meats that are undercooked to your specification
may increase your risk of food-borne illness, especially if you have certain medical condition.
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