
Fi rst  Course
Beet  Carpacc io

Caramel ized Onion |  Feta  |  Romaine |  Radicch io  |  Fennel  |
Yuzu Vina igrette

Second Course
Fr ied Polenta

Roasted Leek  Negi  Sh io  |  Mushroom |  Radish

Thi rd  Course
Celer iac  Angolott i

Cranberry  |  R icotta  |  Prosc iut to  |  Herb Oi l

Fourth  Course
Str ip  Steak

Black  Gar l ic  Peppercorn  Sauce |  Caul i f lower  |  Brussel
Sprouts  |  Squash

Fi f th  Course
White Chocolate Cranberry  Swir l  Cheesecake

Brown Butter  Macadamia  Nut  Shortbread |  Lemon Cranberry
Gel  |  Vani l la  Bean Ice  Cream 

MENU BY:
EXECUTIVE CHEF:  JUSTIN O'MALLEY |  SOUS CHEF:  STEVEN O’CONNOR |

EXECUTIVE PASTRY CHEF:  EMILEE VIAUD

Valentine's Dinner Menu 

$125 Per Person | Reservations required
Menu Accommodations for Allergies or Dietary Restrictions available upon request.

Reserve online: www.greenleafmilford.com

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness

Friday, February 14th & Saturday, February 15th


