
BAKED BRIE                                                                                                                                                                

Lola Rosa, Balsamic Strawberries, 

Arugula, Red Beet, Sweet & Salty 

Pistachios, Endive   24. 

COCOA NIB GNOCCHI                                                                                                                                  

Halibut Cheeks, Bacon, Asparagus, 

Corn, Sweet Potato,                              

Chanterelle Velouté   27. 

TRUFFLE TREMOR       

FONDUE                                                                                     

Grilled Oysters, Crispy Artichokes, 

Black Garlic Crostini   22. 

CHATEAUBRIAND                                                                                                                          

Porcini Duxelle, Port Braised White 

Asparagus, New Potatoes, Puff               

Pastry, Espagnole, Truffle Powder  

62. 

WHOLE MAINE LOBSTER                                                                                                             

Smoked Shallot Risotto, Caponata, 

Fennel Pollen Cotton Candy   64. 

WHOLE                                       

HUDSON VALLEY DUCK                                                                                                      

Roasted Cauliflower, Parsnip, Celery 

Root, Cherry, White Chocolate Molé   

58. 

CHOCOLATE FOR TWO                                                                                                                              

Chocolate Cake, Cocoa Nib Fudge, 

Aged Balsamic Truffle, Pots de 

Crème, Chocolate Covered                    

Strawberry, Chantilly,                             

Brandied Cherry Ganache   24. 

BACON LUST                                                                                                                                

Warm Applesauce Toffee Cake,               

Bacon Shortbread, Cider Bacon Ice 

Cream, Bacon Jam, Roasted Pancetta 

Marshmallow, Candied Bacon Tuile, 

Cider Syrup   22. 

ICE CREAM & SORBET                                                                                                          

Neapolitan Terrine, Pistachio Praline 

Semifreddo, Raspberry Caramel         

Sorbet, Frozen Berries,                       

Whipped Cream   19. 

Sweetheart’s Special  
Includes 

(1)First  Course Plate for Two  

(1)Second Course Plate for Two 

(1)Dessert Plate for Two 

(1)Annual Wine Club Membership for Two ($50 Value)

99. 

Plates for Two 

Celebrate Valentine’s Day at the Winehouse and enjoy 

our Sweetheart’s Menu of Plates for Two.  

This special menu and our regular menu will be  

available Friday February 10th-Tuesday February 14th.  


