
Valentine’s Menu 2016 
 

Gratis 

Tapenades Trio 

 

Salad Course – Suggested Wine Pairing (Sauvignon blanc) 

 

- Baby Field Greens, 

Gorgonzola Crumbles, Asian Pears, Pistachio Vinaigrette 

 

- Classic Caesar Salad Wedge 

Croutons, Shaved Parmesan, Caesar Dressing 

 

 

Entrée Course 
 

- Pan Seared  North Atlantic Salmon 
Caramelized Brussel Sprouts, Crispy Bacon, & Mustard Cream 

(Wine Pairing Suggested Riesling) 

 
- Almond Crusted New Zealand Rack of Lamb 

Pinot noir reduction 
(Wine Pairing Suggested Malbec) 

 
- Fontina & Crab Stuffed French Cut Chicken Breast 

Lemon Caper Butter 
(Wine Pairing Suggested Pinot Grigio) 

 
- 8oz Center Cut Filet Mignon 

Cabernet Demi 
(Wine Pairing Suggested Shraz) 

 
 

Dessert 
White Chocolate Bread Pudding 

Jack Daniels Whiskey Sauce 

 
Espresso Crème Brule 

 
Flourless Chocolate Cake 
Strawberries and Whipped Cream 



 


