VALENTINE'S MENU

APPETIZERS

Grilled Brie, Caramelized Onions, Melba Sauce

Chicken Bacon Pirouettes, Honey Chipofle Glaze, Cilantro
Lime Cream

Smoked Salmon Dip, Fresh Di”, Crackers

Fried Calamari, Horseradish Dijon Dipping Sauce

SOUPS & SALADS

Smoked Gouda and Mushroom Soup

Pasta Fagiole

Caesar Salad

Spring Mix, Toasted Sunflower Seeds, Radish, Cucumber,
Goat Cheese, Edible Flowers, Raspberry Lemon Vinaigrette

MAINS

Grilled Rack of Lamb, Mushroom Risotto, Broccolini, Pesto
Compound Butter

Surf & Tur\c, New York S+rip & Bacon Wrapped jumbo Shrimp,
Mashed Potatoes, Asparagus, Candied Jalapeno Demi

Maple Bourbon Glazed Salmon, Ancient Grains, Vegetable du Jour
Chili Crusted Mahi Mahi, Cilantro Lime Risotto, Asparagus, Lump
Crab Pineapple Pico de Gallo

Southwest Chicken Rigai‘oni, Roasted Corn, Purp/e Onion, Cilantro
Crema Rosa

Redfish Antonio, Shrimp, Crab, Lemon Butter, Mashed Potatoes,
Vegefable du Jour

Beef Filet, Peppercorn Cream Sauce, Mashed Potatoes, Vegetable
du Jour

Spinccl‘\ Ricotta Ravioli, Cherry Tomato, Mushroom, Onion,
Madeira Cream

DESSERT

Strawberry Tres Leche
Warm Flourless Fudge Cake

Amedeo's House made Desserts

menu subject to change



