Dine Qut
Long Beach

THREE-COURSE MEAL $55

FEB 18-28,2022

WAGYU ROAST BEEF TARTINE

Cognac-braised onion & jus, creamy Roquefort
sauce, watercress, horseradish, brioche

WINTER VEGETABLE TART

Fromage blanc, spring mix, rainbow cauliflowenr,
roasted mushroom, lemon thyme vinaigrette

SALAD OF BUTTER LETTUCES

Pink Lady apple. candied walnuts, Manchego
cheese, classic sherry vinaigrette

SEARED SEA SCALLOPS
Shrimp curry bisque, black rice, butternut squash,
cashews, pomegranate sesame vinaigrette

GRILLED KING TRUMPET MUSHROOMS
Parmesan fondue, Calabrian chili peperonata,
crispy polenta, fennel pollen. basil

MOROCCAN-SPICED LAMB CHOPS
Harissa-glazed baby carrots, labne & feta cheese,
pomegranate molasses, toasted almonds

SANGRIA-GLAZED DUCK BREAST
Parsnip-creamed farro, chorizo-spiced
hazelnut crumble, seasonal sangria fruit

STRAWBERRY TRES LECHES

Sweet milk-soaked sponge cake, salted vanilla
whipped cream, strawberry syrup, freeze-dried
strawberry dust

CHOCOLATE SOUFFLE

Light chocolate confection, bourbon créme anglaise,
candied pecans

LOVE, ITALICUS ... 16
ltalicus Bergamotto, orange & coffee liqueur,

fresh lemon, white chocolate

SPICY LITTLE THING .ot 16
Ghost Tequila, cocoa-infused Legendario

Domingo Mezcal, lime, passion fruit, blood orange,
pomegranate

IT'S MY FIRST TIME i 16
Strawberry-infused Angel’s Envy Bourbon,
vanilla, Tawny Port, orange bitters

SAINT & SECOND

WARNING: Drinking distilled spirits, beer, coolers, wine and other alcoholic
beverages may increase cancer risk, and, during pregnancy, can cause birth defects.
For more information, go to www.P65Warnings.ca.gov/alcohol.
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