()ALENTINE’S C/INNER
%turday, %ruary 11* & esday, %ruary 14®

AMUSE BOUCHE
Shrimp and Bleu Cheese Crostini, Sweet Thai Chile Sauce

e ;iRST

Smoked Gouda Potato Chowder

%COND

Grilled Caesar Salad- Lightly Charred Hearts of Romaine, Shredded Parmigiana,
Reggiano Cheese, House Made Croutons, Anchovies

Organic Mixed Greens Salad, Jicama, Strawberries, Mandarin Oranges, Raspberry Vinaigrette

o

Filet Mignon Au Poivre
Grilled Prime Filet with Green Peppercorn Cognac Sauce

Chilean Sea Bass
Macadamia Nut Encrusted Sea Bass with Coconut Lime Sauce

Pan Seared Airline Chicken Breast
Pan Seared Herb Chicken with Mushroom Ragout

Vegetable Risotto
Creamy Arborio Rice with Grilled Asparagus, Red Pepper, and Cremini Mushrooms

e ggURTH

Live Action Bananas Foster or Cherry Jubilee Flambe
Assorted Cakes and Fresh Pies



