Valentine's Menu

,V Available Thursday thru Sunday

(hoice of Appetizer, Salad, Entréee and Dessert

R e T

Seafood Chowder

Potatoes, Onlons § Carrots along with Fish § clams in a Creamy Broth

Mini Chicken Kebabs

Bite Sized Grilled Chicken Pleces with Pepper’s § Onlons

Edamame Potsticker's
Flash fried and served with a Plum Sauce

y Salad Course

- Choose One to “Share’-

Heart Beet Salad
Arugula, Blood Oranges, Red Beets with Goat Cheese
Accompa nied by strawberry Balsamic Pressing

Be Mine Salad
Spinach, Hearts oiPaLm Raspbemes and Pecans
Accompanied by Champagne Vinaigrette

Entree Selection

Each entrée served with choice of vegetable, siarch, rolls and butter
Vegetable: Grilled Asparagus or Roasted Tri - Color Carrots
Starch: Parmesan Roasted Fingerling Potato, Saffron Rice or Red Skin Mashed Potato

Wy - Choose One Fach -
' Filet Au Poivre

& 0z. Beef Filet with a Peppercorn crust finished in a peppercorn demd glace

Creamy Spinach Stuffed Salmon

wilted spinach folded tn wmppw{ cream cheese then stuffed ina € oz. Organic Filet

Caprese Chicken

Stuffed with Mozzarella, Basil § SWW(VLM Towmatoes , thew searved § Baked to perfection

After Dinner Sweets

- Choose One Each - %%

Lemon Burst Cake, Chocolate Bomb Cake,
NY Style Cheesecake w/Strawberry Topping,
Chocolate Mousse Cup

( W Or “Decadence for Two” Trio of Truflles & Trio of Chocolate Covered Strawberries
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