Celebrate Valentine’s Weekend at For Reservations
B PORT CITY CLUB g, 2N 704-765-1565
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Fri., Feb.12 - Sun,, Feb. 14 *
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> Soups & Salads

Caesar Salad Lobster Bisquc lcebcrg chgc
Shaved parmesan, home-made f:resh Lobster Crisp icebcrg, roma tomato, cucumbcr,
croutons, served with anchovies. inacreamy bisque. aPP]ewood baconhousemade blue cheese dressing
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. APPetlzers
Roasted Sesame Tuna Tartar* Shortrib Polenta
With crispg wontons & decorated with daikon Polenta cake toPPea with slow braised
slaw) wasabi crema & sweet sambal crema. short ribs drizzled with Hoisin cabernet demi

Coconut Prawns
Butterflied, dusted with sweet coconut, Panko & roasted nuts, drizzled
with PineaPPIe infused beurre blanc, Presen’ce& with char~gri”ed kiwis.
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vr  Entrees

Slow Roasted Lamb shank*
Drizzled with a cabernet clemi, served with Yukon go]& whiPPecl Pota’cocs

Filet Mignon & Blackened ShrimP*
8oz [Filet Mignon with twojumbo ligiﬂ:ly blackened shrimp toPPcd with Port demi
served over Yukon go!cl whippcc! Potatoes

Slow Roasted Prime Rib of Beef*
Melt in your mouth FPrime Klb with aujus & horseradish cream
Yukon golcl whippec{ potatoes.

Pesto CaPrcse Twin Chicken

Balsalmic glazc drizzle lagerecl over asparagus

Pacific Sea Bass
Toppccl with tropical salsa, B]ue crab risotto drizzled with buerre blanc

Veggie Lasagna
Lagercd cggp!ant, mozzarc”a, roasted red pepper toPPed with a pepper creme sauce
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<y DESSERT
Red Velvet Bliss Chocolate Decadence Strawberry Swirl Cheesecake

4-Course Meal - $55 per Person+Tax+Gratuity.
-While Supplies Last-
Alcohol is additional.




