
Sunny Point Café 
Valentine’s Dinner Menu

$30 per person

The First Step....
House made sour dough boule served with local goat cheese

from Looking Glass Creamery and our own Jam n' Jam.

The Choice 
(choose your one and only)

Lobster Bisque, a rich simmer of lobster essence finished with heavy cream and garnished with artichoke 
confit, chive oil, and crackers.

White chocolate Sweet Potato Bisque, a savory melding of flavors finished with a jalapeno crème 
fraiche and crisp spicy sweet potato chips.

Love is Being Green
A salad of Sunny Point Micro Greens, sweet beets, and figs served in a 

crunchy parmesan bowl and drizzled with a champagne vinaigrette.

Significant Others....
(again one and only one, no kinky stuff)

Sunny Point Boeuf Wellington, a bacon wrapped filet stuffed with shiitakes, roasted red peppers, and 
sharp cheddar, cooked to order, placed on a rosemary biscuit, and finished with a rich zinfandel wine reduction. 
Served with grilled asparagus and garnished with fried shallots.

Wild Salmon in Sweet Potato Bondage, our friend Heidi's salmon wrapped in sweet potatoes and 
pan sauteed to perfection. Served with a melange of finely julienned veggies, sesame-spinach jasmine rice cakes, 
drizzled with an orange soy sake reduction and sprinkled with a cilantro ginger citrus gremolota.

Poblano Pumpkin Seed Polenta Stacks, cheesy organic cornmeal polenta layered with sundried 
tomato, spinach, roasted poblano, and sweet peppers, topped with a rich and spicy poblano cream sauce and 
plated on an ancho red wine reduction. Served with avocado stuffed caprise tomatoes 
and garnished with plantain chips.

Sweet Indulgence...
An Intense Dark Chocolate orange brownie topped 
with white chocolate mousse, paired with a 
crisp pecan praline cookie and 
chocolate dipped strawberries.  

plated on an ancho red wine reduction. Served with avocado stuffed caprise tomatoes 


