
V A L E N T I N E’S  D A Y 
TUESDAY, FEBRUARY 14, 2017 

 

SPECIAL 3 COURSE, PRIX FIXE VALENTINE’S DAY DINNER INCLUDES A GLASS  
OF SPARKLING WINE & EACH TABLE IS ADORNED WITH A COMPLIMENTARY ROSE. 

$49 / PERSON (NOT INCLUDING TAX & GRATUITY) 
COMPLIMENTARY 3 HOUR PARKING VALIDATION 

 

SEATING FROM 5:30 TO 9:30 PM 
RESERVATIONS RECOMMENDED: PLEASE CALL 602 817 5400 

 OR VISIT DISTRICTRESTAURANT.COM 
 
 

M  E  N  U 
 

APPETIZER 
 

Choice of 
 
 

CURRY ROASTED SQUASH SOUP 
MACERATED DATES | TOASTED AZ PIGNONS  

 

CHOP SALAD 
LACINTO KALE | ROMAINE | PICKLED PARSNIP | CALYMYRNA FIGS | MARCONA ALMONDS 

DRIED CRANBERRY | MAPLE BALSAMIC DRESSING 
 

ENTRÉE 
 

Choice of 
 

CENTER CUT BEEF TENDERLOIN 
OREGONZOLA CRUST | PORK BELLY FRIED MUSHROOMS | CHARRED ONION PEARLS 

BEET ROOT RISOTTO | ALCANTARA MERLOT REDUCTION  

 

ARCTIC CHAR 
SUNCHOKE PUREE | HEIRLOOM CAULIFLOWER | WATERCRESS | SMOKED TOMATO CHUTNEY  

 

HUDSON VALLEY DUCK BREAST 
FENNEL | POTATO & BRUSSELS SPROUTS HASH | BRAISED DUCK RAGOUT | KUMQUAT GLAZE  

 

VEGAN SCALLOPS 
GOLDEN SEARED TOFU SCALLOPS | ANASAZI BEANS | ORGANIC QUINOA 

CANDIED QUEEN CREEK OLIVE OIL GASTRIQUE 
 

DESSERT 
 

Choice of 
 

CHOCOLATE & RASPBERRY MOUSSE 
 

NUTELLA CHEESECAKE, OREO CRUST, CARAMEL SAUCE 
 
 

A MODIFIED VERSION OF OUR REGULAR DINNER MENU WILL BE AVAILABLE UPON REQUEST   
18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE. 


