Valentine’s Day Menu

Amuse Bouche

—— —Sheimp-&c Blte-Cheese-Crostiggr——
First Course ' \

Roasted Red Pepper Soup Garnished-w- Cilantro\@reme

B

Second Course

Classic Caesar Salad- Crispy Hearts of Romaine D
Shredded Parmigiana Regiano Cheese, House

ik

Organic Mixed Greens Salad-w-Jicama, Strawzerries, ' *

Croutons & Anchovies

Raspberry Vinaigrette %
Third Course k.

Grilled Fillet Mignon -w-Wild Mushroom & Caberief
Reduction

.......

Pan Seared Walleye -w- Lemon Caper Brown Butter Sauce
Herb Crusted Rack of Lamb -w- Mustard Gl
Pan Seared Airliner Chicken Breast Au Poivre

Sides

Garlic Mashed Potatoes
Oven Roasted Cauliflower

Fourth Course \

~——Dessert Statron To-Include Assorted Cakes-& P1es —-

Live Action Flambé To Include Bananas Foster And Cherries

Jubilee



