An Evening of Romance

Saturday, February 13th ~ 5:30pm ~ 10:00pm
$95.00 per couple
Live music from 6:30pm ~ 10:00pm

't Course

Please choose one of the following:
Shellfish Duet: Seared Scallop, Fuji Apple Slaw Apple
Reduction Malpeque Oyster, Apple Gelee, Champagne Mignonette

Caramelized Onion and “Purple Haze’ Goat Cheese Tart

Lobster Bisque with Tandori Spices

2™ Course

Red and Gold Beet Salad, ‘Gorgonzola Dolce’
Stuffed Endive, Frisee, Hazelnuts

Entrees

Please choose one of the following:
All Natural Filet, Balsamic Glazed Grilled Radicchio,
Blue Foot Mushrooms, Root Vegetable Puree

Chilean Sea Bass, Fennel Orange Shrimp Stuffing,
Charred Lemon Confit, Baby Squash

Vegetable Timbal, Couscous, Roasted Red Bell Pepper,
Zucchini, Roasted Bell Pepper Coulis

Dessert To Share

“Mon Coeur” Chocolate Hazelnut Mousse,
Raspberry Pomegranate Jelly, Flourless Chocolate Cake



