Valenline's Cle¢'s Table

FRIDAY FEBRUARY 14, 2025 . . . .
A truly unique experience & signature event in a group
6:45PM setting with Executive Chef Robert Fratticcioli. Indulge in

CHRISTIANA HILTON

five delectable courses in our romantic candle-lit space.

UPON ARRIVAL
Chef's Shareable Plate of the Day

TO START
Grilled Crostini * honey orange ricotta

FIRST COURSE

Burrata & Lobster Salad | heirloom tomato * burrata cheese * red onion * olives * arugula = grilled
asparagus * lemon aioli lobster * basil dijon vinaigrette

Wine Pairing | Prisoner Chardonnay (California)

SECOND COURSE

Smoked Duck | baby greens = raspberries * grapefruit * slaw * red onion * shaved fennel * mango,
orange ginger vinaigrette

Wine Pairing | Prisoner Pinot Noir (California)

THIRD COURSE

Grilled Coffee Rub Angus Filet & Wild Mushrooms | served over crispy mashed potato = grilled
asparagus * roasted baby carrots

Wine Pairing | Prisoner Cabernet Sauvignon (California)

DESSERT
Salted chocolate caramel tart = strawberries * Grand Marnier simple syrup

PRICE PER PERSON PAIRED WITH WINE $130
GRATUITY NOT INCLUDED

Credit card authorization is required to secure dinner reservation. Will only be charged if cancellation occurs after 3PM on February 7, 2025.

RESERVE YOUR TABLE BY CALLING 302-631-1542 OR

E-MAILING NPIERCE@HILTONCHRISTIANA.COM.
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