4

/
/ét/df VALENTINE'S DINNER

STARTER
Salt and Pepper Calamari
jalapeno ranch
Jumbo Shrimp
cocktail sauce
Heirlooms & Montrachet
arugula, heirloom tomato, pistachio crusted goat cheese
Chicken Empanada
avocado cream

SOUP & SALAD
Sweet Hearts Salad
baby kale, artichoke hearts, roasted garbanzos, shaved parmesan, lemon vinaigrette
Caesar Salad
caper blossoms, parmesan, house croutons
French Onion Soup
Lobster Bisque

ENTREE
Medallions of Angus Tenderloin
wild mushroom and green peppercorn demi glace, Yukon mashed potatoes
Grilled Lamp Chops
apricot, cherry and mint chutney, Yukon mashed potatoes
Blackened Redfish Pontchartrain
crawfish, shrimp, mushrooms, parmesan risotto
Pappardelle Aragosta
lobster, lump crabmeat, sherry cream
Halibut Picatta
capers, lemon butter sauce, parmesan risotto, baby carrots

DESSERT
Andes Mint Chocolate Cheesecake
3 Layer Triple Chocolate Cake
Raspberry and White Chocolate Bread Pudding
Red Velvet Cake

S45 per person, excludes beverages, tax and gratuity

*menu subject to change '




