Valentine’s Dinner

Friday, February 13- ONLY

4 seatings available — 5:30/6pm & 7:30/8pm~*10% discount off your bill for parties of 4 or more

Three courses for $69.95/person — Entrée order will be taken when you make your reservation

First

Soup - Basil soup with buttered baguette.

Salad - Mixed greens with feta, mandarin oranges, candied pecans, dried
cranberries, & cranberry vinaigrette.

Main
Steak — Slow roasted Prime Rib swimming in au jus, served with sides of

horseradish & sour cream sauce, a twice baked potato & asparagus.

Stuffed Salmon — Salmon filet stuffed with real Crab & a lemon cream sauce,
served with an herbed lemon risotto & asparagus.

Garden Gnocehi - Chef Jeana’s from scratch gnocchi with pesto sauce served
with baguette bread. *vegan preparation available with advance notice.

Finale

Decadent Chocolate Cake — Amazing rich & dense chocolate cake.

Rose Petal lce Cream — Chef’s from scratch ice cream celebrates this
amazing flower.



