
FOUR COURSE MENU
Valentine's Gourmet 

APPETIZERS

Roasted Parsnip and Red Pear Soup Toasted Almond Brie Fritter, Pure Maple Drizzle

$82.00 per Person

ENTREES

DESSERTS

Roasted Mushroom Ravioli
Basil Pesto Homemade Tomato Sauce, Grilled Garden Vegetables

Prosciutto Wrapped Chicken Supreme
Lemon Thyme Rubbed Chicken Supreme, Whiskey Roma Tomato Reduction 

Herb Potato Spring Roll, Vegetable Embrace

Atlantic Filled Sole
King Crab, Baby Scallop, Salmon and Shrimp Filled Sole Sauteed Leeks, Grape Tomato and

Napa Cabbage, Acorn Squash and Potato Puree Champagne Lobster Hollandaise Sauce

Crushed Peppercorn and Garlic Ahi Tuna Smoked Mozzarella Ravioli, Smokey Bacon
Brunoise of Red Pepper and Wasabi Cream Sauce

Organic Golden and Purple Beet Salad Cookstown Seedling Salad, Spiced Candied
Walnuts Toasted Parmesan Crisp, Gala Apple Balsamic Reduction

Lovers Dessert For Two
Chocolate Mousse Tower, Raspberry Sorbet, Vanilla Kahlua Creme Brulee, Chocolate Spoon

Grilled Truffle Salted "AAA" Beef Tenderloin
6oz Beef Tenderloin, Decoy Cabernet Sauvignon Demi Sauce Yukon Gold and Sweet Potato

Goat Cheese Wild Mushroo Roulade, Vegetable Embrace

SOUPS
Lobster Veloute and Seared Scallop Roasted Fennel Creme Fraiche
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