
1st Course
Lobster & Corn Bisque

Mixed Greens & Edible Flower Salad
honey seseme vinaigrette

3 Dips for Love
(For Two) 

bean/ guacamole/ queso fondido

Crabcakes
lump crabmeat, mashed yucca, corn salsa, 

remoulade sauce

Oyster Trio 
tempura fried oyster, raw oyster shooter, 

cava mignonette, grilled oyster, 
thai sweet chili sauce

-
Tuna Tartar

big eye tuna, capers, shallots, ginger, avocado, 
crispy wonton, spicy mayo

2nd Course
Scallop

roasted scallion manchego cauliflower risotto, 
sautéed romanesco cauliflower, 

champagne beurre blanc

Lobster Fettuccine
butter poached lobster, silky lobster sauce, 

sweet peas, shitake mushroom

Lamb Chops
goat cheese potato au gratin, brussel sprouts, 

3 olive spanish chimichurri

Filet Mignon
truffled garlic mashed potato, grilled asparagus, 

Cabrales cheese, port wine au jus

Vegetarian Penne Pasta
wild mushroom, truffle cream sauce,

asparagus, sun dried tomatoes

Grilled Salmon
lobster corn salsa, lentil rice, banana

Chicken Breast & Portobello 
garlic truffle mashed potatoes, 

spinach, sherry wine au jus

3rd Course
Chocolate Cake

warm chocolate center cake, 
chocolate mousse, vanilla crème anglaise

Dulce de Leche Cheesecake
fresh berries 

Coconut Tapioca
champagne sorbet

2 Seatings

6:30pm- $65. per person

8:30pm- $75. per person

tax, gratuity and beverages 
are not included

valet parking available{$10}
Credit Card required 

for all reservations

For Reservations or Information:
Daniela@luarestaurant.com

201.876.1900

 

Valentine’s Day 2010

 love  
@ 

first bite!


