Valentine's Menu

N\ Available Monday, Tuesday or Wed. 2/14

(hoice of Appetizer, Salad, Entrée and Dessert

e T

Crab, Brie & Mushroom Soup

Exotic Mushrooms, French Brie § Maryland Crab in a Rich, Creamy Broth

Teriyaki Chicken & Pineapple Skewers
Sweet § Tangy Grilled Chicken § Pineapple

Mini Eggplant Stacks
Breaded Eggplant, Spinach, Mozzarella § Marinara

y Salad Course

- Choose One to “Share”-
Berry Me Salad

Arugula,, Strawberries, Bmebemes § Toasted Almonds
with a Raspberry Poppyseed Dressing

Crush Salad
Mixed Greews, Tomatoes, Cns]ng onlons, Cucumlbers
§ Croutons with an Orange Balsawlic vinaigrette

Entree Selection

Each entrée served with choice of vegetable, siarch, rolls and butter
Vegetahle: Honey Glazed Carrots, Creamed Spinach or Steamed Broccoli w/ Garlic Butter
Starch: Wild Rice Pilaf, Maple Whipped Yams or Truffle Mac & Cheese

%ﬁ - Choose One Fach -

Janssen’s Crabcake
Served with a Lemon Cocktall Sauce

Grilled Black Angus Ribeye

Served with Bra vw{g PEPpLrcorn Sauce

Grilled Lamb Chops

Rosemary Seasoned, Grilled to Medium Rave, sevveol wW/Mint Sauce

After Dinner Sweets

- Choose One Each - %%

Lemon Burst Cake, Chocolate Bomb Cake,
NY Style Cheesecake w/Strawberry Topping,
Califormia Fruit Tart

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