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FRIDAY:: SATURDAY : SUNDAY

For Valentine’s Day, in addition to our a Ia carte dinner
menu on Friday, Saturday and Sunday,

we will be offering a three course prix fixe “menu de 'amour”

that is easy on your wallet and decadent on your palate!

etigers
Chilled Shrimp Cocktail

Traditional cocktail sauce

Oysters Rockefeller
Baked with Fresh Spinach and a touch of Pernod

Lobster Ravioli
Lobster Champagne Sauce and Tomato Concasse

Mixed Field Greens Salad

Dijon Vinaigrette

Entrees

Slow Roasted Salmon
Lemongrass and roasted tomato broth

Chicken au Fraise
Breast of chicken stuffed with leeks, walnuts and
Chevre cheese, roasted pepper coulis

Filet Henry IV

Grilled Filet Mignon, artichoke bottom, sauce
Béarnaise

“ Desserts

Créme Brulee
Chocolate Mousse
Chocolate Decadence Cake

$47.00 per person
6% tax and 20% gratuity additional
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