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Rediscover Ramance...Valentines Day 2024

Stasters
Ml Chieese Stuffed Mushueams 12

Leman Buwschetta 12
Bacen Wrapped Water Chestnuts 12
Rasplevwy Brie 14
Crat Cakes with a Red Bell Pepper Bewwe Blanc 16
Entrees

Sewed with chaice of fresh garden salad ox seup du jour and
warnm boney wheat lbread

Chateaubriand for Two 88
With 2 crab stuffed sbuimp 98
Center cut Beef Tenderlain senwed with Julienne ned calibage in red wine sauce, grilled asparagus,
Julienne carnats and au gratin patatoes. Sewed with a Bearnaise sauce.

Prime Rik 36
With 2 crab stuffed strnimp. 46
Slow woasted Ungus beef, carved to arnder. Sewed with au gratin potatees and

Crabi stuffed Gulf Stimp 36
Gulf strimp filled with flaked crab meat stuffing, sewed with a
Lemaen Butter Sauce, accompanied with Rice Pilaf and vegetabile medley.

Grilled Center cut Choice Filet Mignon 44
With 2 crab stuffed sbrnimp 54
Grilled center cut choice Filet Mignon topped with a Musfroom Demi Glaze. Sewed with au gratin
peotatees and vegetabile medley.

Chiclen Saltimboceca 30
With 2 crab stuffed shrimp 40
Sauteed Chiclen Breast wrapped in Presciutte with fresh sage, finished in a Madeira wine sauce.
Sewed with au gratin potatees and vegetabile medley.

Blue cheese, Partabiella and Walnut Stuffed Fork Chop 35
Park chop stuffed with a delightful combination of tlue cheese, portatiella mushroem and teasted
walnuts with a pear balsamic glaze and peaxs.
Sewed with au gratin potate’s and vegetabile medley.

Sesame Cuwsted (Uhi Tuna 38
With 2 crab stuffed sbuimp 48
Cuwsted with Sesame seeds and sewved with an Usian style wed bell pepper sweet and seur sauce.
Sewed with an Usian slaw, Rice pilaf and a vegetalile medley.

Mustroem Stwudel 29
Pantabiella and button mushrooms, enions , weasted 1ed pepper and Unborio vice, wrapped in phyllo
dough, and sewed with porcini mushoom béchamel, and
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