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Stir things up with someone you care about and bring your attraction to a low rolling boil this
Valentine’s Day. Our Valentine’s Day menu will be available Friday, February 12" — Monday,
February 15™. Menu is optional every day except Sunday, February 14™.
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Select from one of the following:
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Our most popular cheese fondue. %Wko Bact d@ddar Cl@eg@

Chopped Artichoke Hearts, steamed Cheddar and Swiss cheese blends with
Spinach and topped with grated Chopped Garlic, Pesto and Tomato
Parmesan. sauce swirled in.
Zecond Course
Choose a salad:
Coesar Salad C erry Plooseon Salad
Traditional Caesar salad with Mixed baby salad greens, dried
Parmesan-crusted Pine nuts, shredded cherries, with crumbled pecans and a
Parmesan and Herb Croutons Raspberry Vinaigrette Dressing
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Entrée consisting of: Lobster Tail, Filet Mignon, Lemon Garlic Pork Tenderloin,
Teriyaki Sirloin, Roasted Garlic Crusted Chicken Breast and Seasonal Ravioli
(Served with choice of cooking style, vegetables and sauces)

Tzour Course

Choose a dessert:
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White chocolate chips melted with Mascarpone cheese and Strawberry puree

$75 per person

 Teen (12-17 y/o) $45 for three courses < Child’s Plate (5-11y/o) $16 < Vegetarian
entrée available ©© Photo and gift per couple < Tax and Gratuity of 20% not included

Substitutions: We are happy to accommodate guests with dietary restrictions to the best of our
ability. Please notify us if you have a food allergy or sensitivity.



