Valentine’s Day
at the

Entrées include a choice of one appetizer, salad and dessert.
Each entrée also includes a choice of potato (Swiss, baked or rice pilaf) and
vegetable (green bean provencal, honey glazed carrots, pickled beets or applesauce).

Appetizers

Salads

Fresh Fruit with Sorbet
NE Clam Chowder
Spanikopitas
Swedish Meatballs
Escargot ... 8
Onion Soup au gratin ... 6
Shrimp Cocktail ... 8

Garden Salad .. choice of blue cheese,
ranch, raspberry vinaigrette,
balsamic vinaigrette
Caesar .. with shaved asiago

Entrées
Prime Rib served with au jus 45
Grilled Rack of Lamb served with a demi glacé and mint jelly 45
Sliced Roast Tenderloin of Beef served with a demi glacé 41
Grilled Duck Breast served with a blueberry port wine sauce 40
Chicken Madrid seared breast with pancetta, sundried tomatoes, artichoke hearts and madeira sauce 35
Scallops En Casserole panko and herb encrusted with a lemon butter sauce 39
Maple Salmon topped with a maple glaze 36
Seafood Cioppino scallops, fish, mussels, shrimp, tomatoes,
served in a white wine saffron sauce over gnocchi 39
Baked Stuffed Shrimp jumbo shrimp with seafood stuffing and newburg sauce 37
Weinerschnitzel tender veal, pounded, breaded and sautéed until golden brown 35
Pork Forestiere medallions sautéed in a wild mushroom cream sauce 35
Chicken Marsala sautéed in marsala wine sauce with fresh mushrooms and demi glacé 35
Baked Eggplant Parmesan baked with panko crumbs, topped with marinara,
provolone and parmesan cheese, served over fettuccini 33

Desserts
Ice Cream Puff * Sorbet with fresh berries * Cheesecake with Raspberry Sauce
Peach Melba * Flourless Chocolate Cake * Lemon Marscapone Cake
Chocolate Mousse Cake * Carrot Cake
19% gratuity is added to large parties.
Valentine’s Day is one of our busiest nights of the year. The next reservation on your table is 2 hours after you are seated.
We do our best to seat you on time and your cooperation and understanding is appreciated.

