
E L E VAT E D  D I N I N G

VALENTINE’S DINNER 2026 
PR IX  FIXE  MEN U  $79

AMUSE BOUCHE

CRAB CAKE + CAJUN REMOULADE 

SOUP OR SALAD 
Please Select One

CARROT GINGER BISQUE 

APPLE SALAD 
mixed greens, candied pecans, dried cranberry, gorgonzola cheese,  

apple cider vinaigrette 

ENTRÉE 
Please Select One

CLASSIC BRAISED SHORT RIB 
roasted garlic mashed potatoes, red wine reduction

MARY’S CHICKEN BREAST  
butternut squash, pancetta, sage risotto; lemon caper beurre blanc  

ROASTED CAULIFLOWER STEAK 
saffron, pinenuts, golden raisin couscous, harissa, chimichurri 

DESSERT 
Enjoy the Trio

POT DE CRÈME

AMARETTO POACHED PEAR

MEYER LEMON BAR 

Nakoma supports local farmers  
and serves organic ingredients  
when possible.

For parties of 6 or more there 
will be a 20% gratuity added. 

011626

R E S E RV E  YO U R  TA B LE

https://www.exploretock.com/nakomaresort

