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Restaurant & Bar

St. Valentine’s Weekend Couples Menu
February 10-14, 2012

To Start
Two glasses of Champagne

Fare To Share
Asparagus Wrapped with Prosciutto

Mascarpone cheese, Pomegranate glaze 
or 

Strawberry Bruschetta
Aged balsamic, parmesan crisp

Choice of…

Tomato Bisque 
Herb crostino 

or 
Gathered Lettuces 

 Baby lettuces, cucumber ring, raspberries, toasted almonds, raspberry vinaigrette

Choice of…

Salmon
Potato wrapped Atlantic salmon, sugar snap pea and radish sauté, passion fruit buerre blanc

Fillet Mignon
Fillet of beef tenderloin, twice baked potato, bundle of French beans, wild mushroom sauce

Ravioli
Butternut squash ravioli, Amaretto, sage, brown butter, parmesan

Sweetness To Share 
Chocolate Créme Brulee

$60 per couple (tax and gratuity additional)

Reservations 630.510.5070


