
	
  

VALENTINE’S MENU 
Saturday February 14th, 2015 
Menu available a la carte, or as set menu. 

 
Starters 

Mixed Oysters (Market Pricing) 
Market available oysters, mignonette caviar, champagne foam 

Suggested Pairing: Roederer Brut $14/Glass 
 

Steamed Mussels $11 
PEI mussels, white wine, blood orange juice, saffron, lemon cream 

Suggested Pairing: Yorkville Cellars 2013 Vin D’une Nuite (Malbec Rosé) $14/Glass 

 
Roasted Beet and Radicchio Salad $11 

Mixed roasted beets, radicchio, frisee, blood orange, meyer lemon, cara cara orange, 
parsley, aged balsamic vinaigrette, pomegranate syrup 

Suggested Pairing Handley 2013 Riesling Glass $14 

 
Main 

Pan Seared Halibut $32 
Pan-seared halibut, red beet risotto, sautéed cabbage, sun-dried tomato puttanesca 

Suggested Pairing: Yorkville Cellars 2013 Eleanor of Acquitaine  $16/Glass 
 

Desserts 
Chocolate Lava Cake with Whipped Citrus Mascarpone $10 

Suggested Pairing: Graham’s Tawny Port 10yr $14.50/Glass 
 
or 

Pomegranate and Cream Pavlova $10 
Pomegranate meringue, blood orange curd, Chantilly Cream. 
Suggested Pairing: Late Harvest Sauvignon Blanc Yorkville Cellars 4oz $9/Glass 

Wild Fish Restaurant 
7750 N Highway 1 PO Box 461 Little River CA 95456 (707) 937-3055 

100% Local & Organic 


