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RESTAURANT

VALENTINE’S DAY MENU

79%
11th - 14th February
4pm -10pm

APPETIZER

LOBSTER BISQUE
CRAB CAKE

Avocado, mango salsa , balsamic glaze

ENDIVE AND BABY ARUGULA

Goat cheese, dry cranberries, citrus dressing, toasted Pita

FRIED CALAMARI SALAD

Fried to golden perfection, romaine lettuce, cherry tomatoes, baby
arugula, lemon mustard dressing

AMUSE BUCHE

Smoked salmon cucumber roll Beluga caviar

MAIN COURSE

PAN SEARED SEA SCALLOPS

Truffle butternut squash puree, micro greens

BROILED HALIBUT

Asparagus parmesan , orange saffron sauce

SEAFOOD PAELLA

Shrimps, mussels, clams calamari, chorizo,
rice, green peas, saffron

DUCK BREAST

Oven roasted duck breast, green beans , pan
seard polenta, red wine cranberry sauce

DESSERTS

WHITE CHOCOLATE MOUSSE
Fresh raspberries

APPLE STRUDEL

vanilla ice cream

RASPBERRY MACARON
Fresh berries chocolate ganache

CREME CARMEL
Lemon, bluberry
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TO We support local farmers
(212) 385 9195 WWW.SHADAMOORNYC.COM EF

CONSUMIN RAW OR UNDERCOOKED MEATS, POULTRY, SEAFO0D
SHELLFISH OR EGS, MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



