
 

 

 

 

 

 

 

 

Province Urban Kitchen & Bar 

Valentine ‘s Day Dinner  

  4:00 pm —10:00 pm  

Includes champagne toast 

 

Soup or Salad 

Choice of  

 

Roasted Kabocha Squash Soup 

Poached sweet shrimp, pomegranate seeds, curry crème fresh, micro cilantro 

Or 

Frisée & Watercress Salad 

Frisée greens, pickled beets, goat cheese,  

Walnut brittle, tossed in a champagne vinaigrette 

 

Entrée Course   

Choice of 

 
 

Modern Coq au Vin 

Red wine & lardoon braised half chicken, parsnip Yukon purée,  

Glazed baby vegetables in a red wine jus 

$34 

Seared California Sea Bass 

served over caramelized bok choy, ginger-scented carrot emulsion,  

Tempura style shishito peppers garnished with chili oil 

$38 

Grilled Filet paired with Lobster Risotto 

Butter-braised baby fennel, wild mushroom pan sauce  

topped with foie gras butter 

$44 

 

Sweet Finish for two 

 

Dark Chocolate 1/2 Sphere  

Vanilla bean mousse served with prickly pear coulee & fresh berries 

 

In the Kitchen ~  Executive Chef Martin A. Scott 

Sous Chef Allison Bird 

 

Reservations: (602)-429-3600 


