celebrate valentine’s day at brasserie 28 

three course menu with champagne toast $48 + tax & gratuity
February 14  thru February 18
amuse bouche + flute of mumm napa brut or brut rose

 first
caramelized onion soup ∙ braised beef short rib ∙ lemon thyme ∙ gruyère crostini
very celery caesar ∙ romaine hearts ∙ celery leaves ∙ parmesan ∙ brioche croutons
second
champagne poached lobster ∙ textures of sunchokes ∙ watercress ∙ mustard seeds
roasted chicken ballotine ∙ potatoes lyonnaise ∙ brown butter emulsion
painted hills farm veal³- roasted loin/braised breast/crispy sweetbreads ∙ porcini mushrooms
third

“brasserie” chocolate plate 
baked triple crème brie ∙ roasted winter fruit ∙ pecan caramel 
mid-courses
winter truffle risotto ∙ shaved perigord black truffles ∙ parmesan
+ $19
”les trois petits cochons” charcuterie 
plate ∙ traditional presentation         + $17
barcelona prawns ∙ marcona almonds ∙ white anchovy butter ∙ sauce romesco 
 + $18
champagne & sparkling wine menu

mumm napa ∙  napa brut  ∙ ca




      $8   glass
     $32  bottle

mumm napa ∙  brut rose ∙ ca



                  $9  glass      $36  bottle
g.h. mumm ∙ cordon  rouge ∙ reims, france 


    $13  glass      $52  bottle
g.h. mumm ∙ mumm de cremant ∙ reims, france



     $99  bottle                perrier jouet ∙ grand  brut ∙ epernay, france


    $15  glass      $60  bottle                 perrier jouet ∙ blason rose ∙ epernay, france




   $104  bottle                                                           2004 perrier jouet ∙ belle époque ∙ epernay  france
          


   $179  bottle         
          

