
VALENTINE’S DAY
TUESDAY, FEBRUARY 14, 2023

Appetizers
To enjoy together

MUSHROOM AND MANCHEGO STUFFED PHYLLO CUPS
with tru�  e cream sauce

~ or ~

PROSCIUTTO STUFFED ARANCINI 
with arrabbiata sauce 

Mains
STEAK FLORENTINE

12 oz t-bone with chimichurri and herb/black pepper butter, smoked garlic 
and parmesan mashed potatoes and seasonal grilled vegetables

~ or ~

STUFFED CHICKEN BREAST
Roasted cranberry cream cheese stu� ed chicken with pan jus, smoked garlic 

and parmesan mashed potatoes and seasonal grilled vegetables 

~ or ~

MEDITERRANEAN PASTA 
Olives, feta, zucchini, sun dried tomatoes

Add grilled 4-piece shrimp skewer $15 

Dessert
To enjoy together

PEAR FRANGIPAN TART
Warm tart with almond fi lling and sliced pear, served with ice cream 

and caramel drizzle

~ or ~

LEMON RASPBERRY SWISS ROLL
Lemon sponge with a raspberry whipped fi lling, served with 

whipped cream, berries and raspberry drizzle

$65 per person
Subject to applicable taxes. Gratuities not included.


