
Complimentary

glass of

sparkling 

wine

CHOCOLATE LAVA CAKE 
mixed berries with vanilla ice cream 

 
PASSION FRUIT TART

coconut meringue 
 

SEASONAL SORBET 
 fresh fruit (vegan)

PAN ROASTED SKUNA BAY SALMON 
pea vichyssoise, smoked trout roe, purple potatoes, lemon-pea shoots 

 
LAMB CHOPS 

herb fingerling potatoes, creamed spinach, rosemary demi glace
 

FILET MIGNON
potato-gorgonzola brick, demi-glace,  broccoli crumbs 

 
RISOTTO PAELLA FLAVORS (VEGETARIAN OPTIONAL)

saffron risotto, tomatoes, peppers, chorizo, peas, rock cod, prawns, chicken

BUTTERNUT SQUASH SOUP 
coconut milk, kefir lime, ginger, lemon grass

 
CAESAR SALAD & PRAWNS 

filo wrapped prawns, lemon garlic dressing, parmesan cheese 
 

PAN SEARED SCALLOPS 
roasted kabocha squash puree, wild mushrooms, berries gastrique

 
DINAH'S SALAD

mixed greens, goat cheese, roasted grapes, hazelnuts, sherry vinaigrette

$65.00 Per Person  (excluding tax and gratuity)

 

Executive Chef: Gerardo Naranjo

Valentine's Dinner

4261 El Camino Real, Palo Alto, CA 94306 
www.dinahshotel.com

Choose One:

Choose One:

Choose One:

Reservations: 650.798.1314

Friday, February 14th, 2020


