
 
 

Chef’s Valentine’s Day  
Tasting Menu 

 
 

Fennel Crusted Smoked Salmon 
Crispy Quail Egg, Beet Relish, Mustard Seed Aioli 

 
Butter Poached Maine Lobster 

Vanilla Parsnip, Marcona Almonds, Honey-Champagne 
 

Seared Quail Breast 
Saffron-Oyster Risotto, Quail Confit , Broccolini 

 
Beef in Two Preparations 

Truffled Tater Tot, Potato Puree, Haricot Vert, Truffle Jus 
 

White Chocolate Sphere 
Dark Chocolate Mousse, Lemon Meringue, Raspberries 

 
Seventy-Five Dollars Per Person (Plus Tax and Gratuity) 

Wine Flight ~ Twenty-Five Dollars Per Person 
 
 

 

 
 
 
 
 

 
 

Chef’s Tasting Menus available to your entire table only 
 

 
 

*Out of courtesy to our guests, Devereaux’s prohibits smoking 
and the use of cellular phones inside the dining room 

**Please notify your server of any allergies you may have that  
could be affected by certain types of food preparation 

***An automatic gratuity of 20% will be added to parties of 6 or more 

Devereaux’s Ultimate Menu 
10 Spontaneous Courses  

120 per person (plus tax & gratuity) 


