VALENTINE’S DAY 2016

3 COURSE DINNER
SALAD-ENTREE-DESSERT

$34 PER PERSON
$40 wiTH SURF & TURF)

WITH 2 WINE PAIRINGS
ADD $10 PER PERSON

4 COURSE DINNER
APPETIZER-SALAD-ENTREE-DESSERT

$44 per PERSON
$50 (wiTH SURF & TURF)

WITH 3 WINE PAIRINGS
ADD $15 PER PERSON



APPETIZERS

Dreaming Tree Chardonnay

Baked Brie
puff pastry/apple butter/crackers

Jumbo Crab Cake

roasted corn salsa/chipolte aoili

Jumbo Shrimp Cocktail (4)

cocktail/rémoulade

Spinach & Artichoke Dip
bread bowl/tortilla chips

SALADS

Kiris Pinot Grigio

BLT Wedge

bacon bleu cheese dressing/grape tomatoes

Harvest Field Greens
candied pecans/goat cheese/dried cranberries/
balsamic dressing

Modern Caesar

romaine/parmesan shavings/prosciutto chips

Caprese
fresh mozzarella/beefsteak tomato/basil/
aged balsamic vinegar
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ENTREES

All entrees served with your choice of 2 side items
Robert Mondavi Cabernet

Surf & Turf 29

50z filet paired with a 4oz lobster tail
*available with 3 or 4 course for small upcharge

Lobster Ravioli 18

sundried tomato pesto cream sauce

Red Snapper 18
glazed with a ginger soy reduction

120z Prime Rib 24
horseradish creme/au jus

70z Filet

topped with a burgundy mushroom sauce 24

SIDES

Jumbo Asparagus ~ Mushroom Risotto
Giant Glazed Carrot  Garlic Mashed Potatoes

Roasted Brussel Sprouts



DESSERT

Vanilla Bean Cheesecake

Drunken berries
Red Velvet Cake

Chocolate Panna Cotta

White chocolate strawberries

Neapolitan Mousse

in a chocolate bowl with two sauces
WINES

Nobilo Sauvignon Blanc
Estancia Pinot Grigio

Kris Pinot Grigio

Kendall Jackson Chardonnay

Dreaming Tree Chardonnay
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Mark West Pinot Noir
Robert Mondavi Cabernet
Estancia Cabernet

Liberty School Cabernet

NeJNe Mo NEN

Woodbridge 4.5
Cabernet, Chardonnay, Moscato
Merlot, White Zinfandel
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