
VALENTINE'S DAY PRIX FIXE MENU
SCHROYER’S TAVERN
A P P E T I Z E R
( c h o o s e  o n e  t o  s h a r e )

$ 1 0 0  P R I X  F I X E  M E N U
P r i c i n g  i s  p e r  c o u p l e ,  w h i c h  i n c l u d e s

( 1 )  s h a r e d  a p p e t i z e r  p l a t e ,  ( 2 )  s t a r t e r  c o u r s e s ,
( 2 )  e n t r e e  s e l e c t i o n s ,  &  ( 1 )  s h a r e d  d e s s e r t .

TUNA TARTARE
caper, guajillo oil, orange, shallot,
“Gaufrette” potato chip

DEVILED EGGS
salmon roe, kosher dill pickle

S T A R T E R S
( c h o o s e  o n e  p e r  p e r s o n )

LOBSTER BISQUE
Amontillado sherry, challah crouton

ROASTED BRUSSEL SPROUTS
bacon lardon, warm bacon maple vinaigrette,
cranberry, toasted walnuts

M A I N  C O U R S E
( c h o o s e  o n e  p e r  p e r s o n )

BOURSIN CHICKEN
chicken tenderloins, house made Boursin “gratin” topper,
rice pilaf, asparagus

BLACK ANGUS PRIME RIB
horseradish whipped potatoes, asparagus,
garlic rosemary jus

SCHROYER’S CRAB CAKES
corn risotto, asparagus, gribiche

WILD MUSHROOM RISOTTO
red wine macerated wild mushrooms, black truffle,
Pecorino Romano, garlic toast

D E S S E R T
( c h o o s e  o n e  t o  s h a r e )

VALENTINE’S DAY BROWNIE
house made dark chocolate brownie, ganache,
strawberry confiture, vanilla ice cream

DULCE DE LECHE NAPOLEON
vanilla creme fraiche

T h i s  i s  a  R E S E R V A T I O N  O N L Y  e v e n i n g ,  w i t h
s e a t i n g s  a v a i l a b l e  b e t w e e n  4 p m - 8 p m ,
s o  c a l l  u s  t o d a y  a t  3 0 1 . 3 7 1 . 0 0 0 0  x 2 !


