
Appetizers, Salads and Soup 
Rosemary and smoked gouda fondue with 

shrimp and ciabatta bread ... 18

Roasted panna rustica with sweet roasted red 
peppers, sun dried tomato, kalamata olives, 

warmed goat cheese and extra virgin
Olive oil ... 10

Curried free range chicken pate with warmed 
naan, red onion and fresh cilantro ... 11

Macadamia breaded crab cakes, mango - basil 
vinaigrette and lime crème fraiche ... 12

Southwestern caesar with cumin scented 
croutons, black beans, avocado and crisp 

romaine ... 8/11

Heirloom tomato, mozzarella and artisan 
green caprese salad with pinenuts, roasted 
garlic oil and balsamic reduction  ... 8/11

Soup of the day ... 3/5 

R
Entrees 

Pan seared Hawaiian moonfish with lemon 
grass and lime leaf rice, ginger citrus sour 
cream and papaya, cucumber and nappa 

cabbage salad ... 38

Seared tuna steak with chick pea and feta 
crepes, green grape and sundried apricot 

chutney, grilled zucchini and pesto oil ... 29

Pan roasted angus filet with foie gras butter, 
house cut fries, asparagus, puff pastry and 

white truffle oil ... 38

Roasted rack of Colorado lamb, Gorgonzola 
polenta, haricot verts, fresh raspberries and 

mint chimichurri ... 41

Grilled butcher cut pork chop with smoked 
cheddar and corn smashed yukon gold 
potatoes, broccoli and pear, pommery 

mustard gastrique ... 28

Grilled duck breast with black bean cake, fried 
green tomato, avocado, goat cheese mousse 
and chipotle pepper mirin wine sauce ... 26

Wild mushroom and four cheese raviolis’ in a 
roasted tomato, basil and marsala wine sauce 
with wilted spinach, pecorino romano and 

pine nuts ... 21

a l l  t h e  e l e m e n t s  o f  g r e a t  f o o d

12 SW 1ST AVENUE,
DOWNTOWN GAINESVILLE, (352) 378-3398

SATURDAY FEB. 11 THROUGH THURSDAY FEB. 16
Valentines Dinner Menu


