Trifles
HappYy valemtine’s Do Y

Shared Plates

Shrimp Cocktail ~served with cocketail sauce
Baked Brie—wrapped ln pastry shell with almonds, frult preserve § baguette
qourmet Plzza ~ cavrmelized onlon, gont cheese, wilo mushroom

wine Bar salad~wmixed greens, poached pears, cranberries, goat cheese,
balsamic vinalgrette
Add grilled chicken

Entrees
(Add side Wine Bar Salad with entrée)
Pecan Crusted Mahi-Mahi
Citrus butter, asparagus and savoyarde potato
Seared Pork Loin
Creamy mustard sauce, asparagus and savoyaroe potato
Shrimp § Scallops over Risotto
Paw seaved & served over creamy risotto
Filet a la oscar
g oz filet, crab wment, béarnaise § asparagus with sa\/ogardfz potato
Linguint with chicken
Grilled chicken, tri-colored PEPPEISS sp’mach ln garlic tomato cream sauce
wild Mushroom Ravioli
Tossed with rOSEMary cream sauce

Dessert
Sweetheart Creve Brulee
Raspbewg Mousse Martint
Chocolate Fa ntasy Torte




