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Indulge in a Sumptuous Five-Course Rosé Champagne Dinner 

at Meritage this Valentine’s Day 
 

Enjoy the magnificent cuisine of Chef Daniel Bruce at one of Boston’s most romantic restaurants  
 
BOSTON (January 17, 2008) – Whether dining with a new love, or celebrating "happily ever 
after" with that special someone, the beauty and elegance of Meritage makes it the perfect 
location for a romantic Valentine’s dinner.  Enjoy the spectacular view of the Boston Harbor 
as you savor Chef Daniel Bruce’s spectacular five-course prix fixe dinner paired with a variety 
of Champagnes from around the world. 
 
Executive Chef Daniel Bruce has created a unique menu to perfectly match the flavors of 
these Pink Champagnes, which includes: 

 
Melted Leek and Smoked Salmon Custard 

Caviar, and Micro Amaranth 
NV Cremant de Bourgogne Rosé, Louis Bouillot, Burgundy, France 

 
Pan Seared Sea Bass in a Lobster, Saffron and Pearled Pasta Essence 

1999 Charles Heidsieck Brut Rosé, Reims, France 
 

 Mint Roasted Rack of Baby Lamb with Creamy Golden Potatoes and 
 Sweet Dumpling Squash 

1999 Perrier-Jouët Fleur de Champagne Rosé, Éperney, France 
 

Brin D' Amour Cheese and Toasted Pecans with  
Champagne Tossed Hearts of Romaine  

NV Drappier Rosé Brut ‘Val des Damoiselles,’ Urville, France 
 

Duet of Dark Chocolate "Sweetheart" and Cherry Almond Tart 
NV Moët & Chandon Nectar Imperial Rosé, Épernay, France 



This unique Valentine’s Day prix fixe menu is available from February 12th through the 16th 
for $145 per person. Complimentary parking is available. For more information, or to make a 
reservation call (617) 439-3995. 
 
About Meritage: 

Meritage, at the Boston Harbor Hotel, features fresh, seasonal cuisine impeccably matched to 
the primary characteristics of wine. As part of Meritage’s unique concept, large and small 
plates are offered for each item on the menu and matched with complementary wine flavors. 
The restaurant is the culmination of Chef Daniel Bruce’s 19 years as Chef for the Boston 
Wine Festival. Meritage, a Mobil Four-Star restaurant and recipient of the Wine Spectator’s 
Award of Excellence, features one of New England’s most extensive and distinctive wine 
collections.  For more information, visit the Meritage website at 
www.meritagetherestaurant.com or call (617) 439-3995. 
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