
 
 

 
 

Happy Valentine’s Weekend! 
 

Friday, February 14th, 2025 
Saturday, February 15th, 2025 

 
¨    ¨    ¨    ¨    ¨   ¨   

 
F I R S T  

 

Shrimp and Crab Mousseline 
caviar crème fraîche | sauce vierge (gf) 

 
S E C O N D  

choice of: 
 

Onion Soup Gratinée 
gruyère cheese | caramelized Vidalia onions | bone marrow focaccia | rich beef stock | fino XO sherry 

 

Roasted Beets Salad 
fresh mandarin oranges | arugula | cocoa spiced pecan | raspberry vinaigrette (gf) 

 
T H I R D  

 

Lobster Ricotta Raviolo 
butter poached Maine lobster | champagne-tomato cream | braised fennel and baby spinach 

  
F O U R T H  

 

Cast Iron Filet Mignon 
foie gras pomme purée | onion soubise | wilted Brussels sprouts and pancetta | cabernet reduction (gf) 

 
F I F T H  

 

Chocolate Hazelnut Semifreddo 
bourbon aged vanilla bean Chantilly | Belgian chocolate | biscotti crust | strawberry cream 

 
¨    ¨    ¨    ¨    ¨   ¨   

 
** Although we plan to serve this menu, please note that all items subject to change based on availability. ** 
** We are happy to accommodate dietary restrictions and/or allergies with minimum notice of 72 hours. ** 

$160 per person (beverages, tax and gratuity not included) 
Château 13 Restaurant & Wine Bar :: 535 13th Street West, Bradenton, FL :: 941.226.0110 :: www.chateau-13.com 


