Valentine’s Day

Starters

Lobster Bisque
Finished with Tarragon Créme Fraiche.

Atlantic Lobster Salad
Pommery & Shallot Dressing, Bibb Lettuce & Avocado.

Cornmeal Fried Oysters
Paired with 2 Sauces: Sweet Habanero & Mango Yogurt.

Caesar Salad
Focaccia Croutons, Double Smoked Bacon & Parmesan.

Mains

Grilled Beef Tenderloin
Wild Mushroom & Smoked Cheddar Yorkshire Pudding with a Bacon
and Roasted Shallot Butter and Mini Klondike Rose Potatoes.

Red Wine Braised Short Rib

On Parsnip and Rosemary Mashed Potato with Pan Jus.

Thai Baked Salmon with Jumbo Scallops
In a Banana Leaf with a Lemongrass Scented Jasmine Rice.

Pan Roasted Chicken Supreme
A “Coq au Vin” Sauce Served on Herbed Spaezle.

Basil, Ricotta & Smoked Gouda Manicotti
With Wild Mushroom Ragout and Pine nuts.

Desserts

Créme Briilée Cheesecake
with Fruit Coulis.

White and Dark Chocolate Fondue
with Fresh Fruit for two.

Warm Molten Chocolate Cake
with Kahlda Créme Anglaise.




