
 
Valentine’s Day Menu 

Casa Havana 
Tuesday, February 14th, 2012 

 
amuse bouche 

 
I. 

 
oysters on the half shell / mignonette / chipotle lime / lemongrass ginger 

 
or 

risotto / coconut / papaya / mint / cilantro 
 

or 
 gravlax / vanilla / rum / beetroot 

 
II. 

 
cuban salad / black bean / garbanzo / duck confit 

 
III. 

 
mojito granite 

 
IV. 

 
braised veal cheeks / red wine / wild mushrooms / tagliatelle 

or 
 

roast cornish hen / cornbread / kale / goat cheese / cider reduction 
or 

 
venison tenderloin / potato / braised endives / port wine – blackberry jus 

or 
 

lobster & scallop / tempura vegetables / orange reduction / tarragon “homardine” 
or 

 
tort milanaise / roasted mediterranean vegetables / buffalo mozzarella / puff pastry 

 
V. 

 
crème brullee / ice cream / s’mores / mille feuille 

 
coffee / tea / petits fours 

85.00 KYD + 15% service charge 
 


