
Pierpont’s Valentine’s Menu 2012
$65 per person plus tax and gratuity

Shared Appetizer Trio
Oysters Rockefeller Bread Pudding - Pernod cream

Beef Carpaccio a la Modena - Thin slices of chilled rare sirloin, crostini,  
spinach, Parmigiano, red onion, aged balsamic and white truffle oil

Duck Confit Stuffed Mushrooms - port salut and port reduction

Choice of Soup or Salad
westport Wedge - Iceberg lettuce, creamy lemon-parmesan dressing,  

grape tomatoes, apple wood smoked bacon, and chives

Walnut & Pear - mixed salad greens, balsamic vinaigrette, Maytag blue cheese,  
red onion, poached pear, candied walnuts, and balsamic/fig reduction

Blue Crab & Corn Bisque - red bell pepper, chives, and parsley oil

Choice of Entrée
Ancho chili & coffee rubbed kansas city strip - grilled 14 ounce cut,  

Grand Marnier butter, roasted garlic whipped potatoes, and asparagus

Filet mignon Oscar - grilled 6 ounce beef tenderloin filet, blue crabmeat,  
smoked tomato béarnaise, roasted garlic whipped potatoes, and asparagus

Filet Mignon - grilled 9 ounce cut, roasted garlic whipped potatoes, and asparagus

Pork Osso Buco - braised pork shank, sweet potato & apple hash, and sherry reduction

Maple glazed magret duck breast - bourbon sweet potatoes, candied walnuts,  
and wilted arugula

Butter Poached maine lobster tail - cauliflower and apple wood smoked  
bacon risotto

pan roasted tasmanian king salmon - tomato & basil beurre blanc,  
Brussels sprouts, great northern beans, and Yukon gold potatoes

Eggplant Involtini  - grilled eggplant, toasted farro, Niçoise olives, roasted red  
peppers, forest mushrooms, creamy goat cheese, and tomato & basil beurre blanc

Shared Dessert
Chocolate Mousse - Cognac braised cherries and almond tuille

Blueberry crumble - Bourbon whipped cream


