
Wild Mushroom Cavatelli
black winter truffle, parmesan broth

Roasted Salmon
cauliflower puree, leeks, kalette

Herb Roasted Chicken
polenta, maitake, thyme jus

Braised Short Rib
crispy gnocchi, brussels sprouts, onion jus

Cowboy Ribeye for 2
smashed potato, haricot vert, demiglace 

choice of
entrée

dessert
Tres Leches

Citrus, Ginger Tuile

Flourless Chocolate Cake
Graham Cracker Crumble, Fluff, Whipped Cream

Red Velvet Cake
Cream Cheese Icing, Raspberries, White Chocolate

choice of

appetizer
Winter Green Salad

pomegranate, blood 
orange, black truffle 

vinaigrette

Tuna Tartare
wasabi aioli, cucumber, 

pickled jalapeno

Handmade Burrata
roasted red grapes, 

endive, spiced honey, 
crostini

Roasted Blue
Point Oysters

caviar, garlic and 
herb butter, persillade 

choice of

Steak Tartare
mustard, egg, olive tapenade, crispy shallots

3-COURSE PRIX-FIXE 
Valentine’s Day

Executive Chef, Nick Paller
@libertyhousejc | @maddyroserestaurants

Valentine’s Day
$90++ per person

MAKE A RESERVATION

https://www.opentable.com/r/maddy-rose-at-liberty-house-jersey-city

