
Appetizer
TUNA POKE 
Crispy wontons, avocado, Asian slaw, 
ginger fennel dressing

Mains • You Choose
BEEF TENDERLOIN 
Lobster bearnaise sauce, 
Yukon and sweet potato pave, vegetable medley

OR

STEELHEAD SALMON 
Seafood saffron risotto, citrus beurre blanc

Dessert
CHOCOLATE TRUFFLE MOUSSE 

VALENTINE’S DAY
Date Night Meal Kit $150

Orders may be placed until 5pm on February 10th - 250.807.7427
Orders to be picked up between 10am-2pm on February 13th or 14th 

Additional Romantic Inclusions:
Long Stem Rose
Bottle of Quails Gate Regatta Rose
Chocolate Covered Strawberries



INSTRUCTIONS

Appetizer 
TUNA POKE
1. Mix tuna poke with marinade.
2. Dice the avocado and set aside.
3. Place the tuna on crispy wontons.
4. Place the diced avocado on the tuna.
5. Top with Asian slaw and garnish with ginger fennel dressing.

Mains • You Choose
BEEF TENDERLOIN
1. Place Yukon and sweet potato pave in the oven at 350F 
     for 35 minutes, or until golden brown.
2. Remove packaging from sous vide beef tenderloin and dry out.
3. Heat up oil on heavy pan on high temperature. 
    For best results, use grapeseed oil.
4. Sear tenderloin for 3 minutes on each side for medium rare, 
    or sear to preference.
5. Blanch vegetables in boiling water, then sauté in olive oil for 1 minute.
6. Place potatoes on a plate with the tenderloin. 
7. Top with lobster bearnaise and garnish with vegetables.

SALMON
1. Place risotto in saucepan, bring to simmer, add seafood mix, butter,    
     parmesan cheese, salt, pepper, and lemon juice.
2. Rest for 5 minutes.
3. Remove packaging from sous vide salmon and sear it on pan in 
     clarified butter for 2 minutes on high temperature until golden brown.
4. Blanch vegetables in boiling water, then sauté in vegetable oil for 1
     minute.
5. Place risotto on the plate, top with salmon, garnish with vegetables
    and citrus beurre blanc sauce.


