Happy Valentine’s Day

3 courses $40.00
¥Choice of Appetigzer ¥

Blackened Chicken Spring Rolls..honey cilantro pesto Bacon Wrapped Scallops..teriyaki glaze
Cajun Spiced Seared Ahi ..blackened, asian slaw
Tomato and Mascarpone Cheese Bruschetta ..tarragon- extra virgin olive oil, crostini

¥ Choice of Soup or Stoawrter Salad ¥

Carrot Ginger ~ Cream of Sundried Tomato
Romaine “Wedge” Salad
prosciutto, candied pecans, red onion, roma tomato, gorgonzola, gorgonzola viniagrette
Blueberry and Asiago
arugula, baby greens, pine nuts, Bermuda onion, garlic and lemon vinaigrette
Chopped Salad

dried cranberry, pine nuts, gorgonzola, golden beets, red onion, cilantro caper vinaigrette

YChoice of Entrée ¥

Sautéed Jumbo Shrimp Pasta
sundried tomatoes, capers, asparagus, basil, light cream sauce
Bacon Wrapped Center Cut 8 oz Filet
maytag bleu cheese demi glace, potato puree, essences of truffle asparagus
Seared Ahi
citrus soy glaze, rice cake, baby spinach, wasabi creme
Stuffed Chicken Breast
stuffed with spinach and mascarpone cheese, topped with champagne cream sauce,
rice with black currants, red bell pepper and pecans, sautéed vegetables
Mediterranean Seafood Stew
fish, shrimp, scallops, orzo pasta, tomato-bell pepper broth
Grilled Salmon Fllet
cipollini onion créeme sauce, wild rice prosciutto risotto, sautéed asparagus
Herb Marinated New Zealand Rack of Lamb
red wine-raspberry reduction, green beans, roasted red potatoes
Roasted Pork Tenderloin
chipotle bbq sauce glaze, sautéed vegetables, potato puree
Grilled Vegetable Napoleon
layered zucchini, squash, carrots, portobello mushroom, roma tomato, bermuda onion,
daikon sprouts, balsamic vinaigrette

v Add o Sweet for your Sweetie! ¥
Chocolate Heart Box filled with Chocolate Fondue assorted fruits to dip 10
Chocolate Decadence Cake 9 Red Velvet Cake 9 Apple Cinnamon Cobbler 10
Créme Brulee Sampler chocolate, berry, vanilla 10







