SPECIAL VALENTINE’S MENU

FRrRiDAY, FEBRUARY 13 AND SATURDAY, FEBRUARY 14
From 5 -10 P.M.
$39.95 PER PERSON

& \Q
' b APPETIZER

¥
] SHRiIMP CREPE PURSE

SALAD
BaBy SpiNAcH, FRIED SERRANO HAM, & ToAsTED ALMONDS ToSSED WITH RASPBERRY
CAVA VINAIGRETTE, AND TOPPED WITH SHAVED MANCHEGO CHEESE

Soup
CRreEAM OF MusHROOM
oR RoasTED RED PEPPER BisQuE

ENTREE
AboBO MARINATED GRILLED SHRIMP WITH ANGEL HAIR PASTA TosseED wiTH ALFREDO SAUCE,
AND ALMANDINE GREEN BEANS

Beer TeENDERLOIN WITH A PINOoT NoIR DEMI-GLACE CREAM SAUCE
WiTH GARLIC MASHED PoTATOES AND ALMANDINE GREEN BEANS

GRILLED AUSTRALIAN SNAPPER WITH A BEARNAISE SAUCE,
MusHrooM RisoTTO AND VEGETABLE MEDLEY

HEerB CHICKEN BREAST WiTH TARRAGON MusTARD CREAM SAUCE,
BUTTERNUT SauAsH RisoTTo AND VEGETABLE MEDLEY

DESSERT
CHocoLATE Mousse DivINE
OR BANANAS FOSTER



