Valentines 2010

$100 per person, non inclusive - Teﬁruary 13th and 14th.

No S}J(its or sﬁcm’ng of }J(ates.

1st Course ‘T)O ‘Begin

Glass (f Cﬁamyagne
or a non-alcokolic yﬂn{ﬁ’nﬂ ﬁevenye/[ar those fﬁﬂz‘/re oy

&

Amuse-Bouche
a small i frazlﬁam Cﬁg/ 10 tickle the taste buds

ﬂyyetizer 2nd Course

Chooose From

fB[oocfy {Mary S ﬁrimj; Cocktail
sun r@mﬂf chili and salt rim ~ cayenne ﬁrzf/é/jﬂmwm ~ sweet ﬂﬂ@ Jﬁrz’@v ~ house roasted tomato ~ ﬁesﬁ forseradish ~ ceéfy

Fried Avocado

/ﬂné) encrusted ~ tomato ~ fﬁmﬂeneyf crab ~ chive oil ~ corn relish ~ blood orange Vzhdzgreﬁe

Foie Gras ‘Mousse
bacon and corn mzﬂn ~ Wz’nfefﬁuz’z‘ compote

Mushroom Gratin - vegerarian
ﬁffﬁ/ﬂf’éyfl’f ﬁéﬂé/~ crean ~ ﬁﬂ&%WlfﬁCAEKJZ ﬁéﬂé[

3rd Course Sou}a or Salad

Chooose From

qg(lﬁy S}Jinacﬁ Sd[&lé[ - Vegetarian
ﬁa@ yﬂ’nﬂfﬁ ~ melted brie ~ strawberries

BLT Salad

ETZ:Y/ Z,Cé'ﬁfig ~ @/[K WOOL[L[W Clli’féfﬁﬂfﬂﬂ ~ ﬂVUL’ﬂ%? ~ ﬁ‘OLUK raﬂffezfz‘wmzfo ~ Cf’fdiﬂy ﬁﬂ(ﬂﬂ Vl’ﬂﬂgffffg ~ ﬁﬂfﬂﬂﬁfﬁi’ﬂlﬂ“ﬂﬂ Wlfﬁﬂ?’l{y@f’f

Duck Sou}o

frencﬁ onion sty[e ma(fe W’l:fﬁ MUSCO\/y G{MCE SfOCE ~ Eriocﬁe toast ~ gruyere

Thai Curried Sﬁm’mja and Peanut CBisque

S}TLC}/ rec{curry ~ coconut cream ~ sweet Sﬁﬂ:ﬂ’l}? ~}9eanut

Entrée 4th Course

Choose From

Fresh Wild Salmon ..
/705:6%/1’71 lobster butter ~ z‘a//eJ with Duﬂﬂeneyy Crab ~ creamy potatoes ~ ﬂsfﬂr@w

House @ry ﬂgecf New York Steak 0a
blew cheese and forseradish butter ﬂézze ~ ﬁerﬁezﬁﬂmwm ~ mzzsﬁmgvamz‘o ~ candied carror

Stuﬁ(ed Leg (f Lamb .,
mﬁpf with Wasﬁz’fzﬂz‘an cherries ﬂﬂtl%lé Jras ~ ﬂfmﬂyﬂfmz'eJ ﬁy ﬂl’e’mo/ﬂl’ﬂ rice ~ z‘rzﬁ buttered beans

T arragon Chicken

[Aﬂﬁyﬂﬂﬂe‘ ﬂﬂé[l‘ﬂff’dﬂﬂﬂ ﬁl/fl‘é‘f’ﬂth ~ ﬂyﬂf’éyﬂ)’ ~ rice

\/egetarian entrée available

sthi Course  Fruit and Cheese
‘S’/ecmcu&r ﬁrz’iyf /%m the cheese steward with m&m@zﬁ’efﬁ ﬁuz%

Dessert 6th Course
To Finish - Choose some'zﬁzhﬂ delectable ﬁom our tray g[ temptations

SEASONINGS ARE ADDED DURING PREPARATION. DISHES ARE SERVED AT AN EDIBLE TEMPERATURE. SOME INGREDIENTS ARE KEY COMPONENTS TO A DISH AND CAN NOT BE REMOVED. CUSTOM FOOD CAN BE PREPARED WITH SPECIFIC INSTRUCTIONS.
94 FISH IS COOKED TO THE PROPER TEMPERATURE FOR EACH SPECIES. STUDIES SHOW THAT CONSUMING UNDER COOKED MEAT AND FISH INCREASES THE RISK OF FOOD BORNE ILLNESS. REMINDER: |F YOU TRULY SUFFER FROM FOOD ALLERGIES,
PLEASE INFORM YOUR SERVER SO WE MAY SERVE YOU SAFELY AND ENJOYABLY. DO NOT HESITATE TO LET US KNOW YOUR FEELINGS ON A DISH. THINGS LEFT UNSAID CAN NEVER BE TAKEN BACK.

EXECUTIVE CHEF CELINDA NORTON MANAGER NIC NORTON
CORKAGE IS $20 PER BOTTLE FOR WINE NOT ON OUR LIST. LIMIT 2 750ML OR 1LARGER BOTTLE PER GROUP.



