
Romance Dinner
HICKMAN BAR & GRILL

FIRST COURSE

Oysters on the Half Shell
Champagne Vinegar Granita, Hibiscus Crystals

OR

Root Vegetable Carpaccio 
Lemon Dill Mascarpone Cream, Micro Greens, Pistachio Dust

OR

Lobster Bisque

SECOND COURSE

Citrus Frisée Salad
Goat Cheese Fondant, Burnt Honey Vinaigrette

ENTRÉE

Pan Seared Duck Breast
Wild Mushrooms, Peppercorn Demi, Pear Chutney

OR

Walleye Filet
Toasted Couscous, Ratatouille, Citrus Beurre Blanc

OR

Surf & Turf
Petit Filet Mignon, Scallop, Jumbo Shrimp,

Smashed Rosemary-Scented Crispy Potato, Seasonal Vegetables, Puttanesca Coulis

OR

Vegetable Linguini 
Arugula Pesto, Pan-Seared Portabella “Scallops”

FINALE

Vanilla Biscuit, Raspberry Coulis, White Chocolate Mousse, 
Crunchy Hazelnut Praline, Raspberry Glaze


