
APPETIZERS
Spinach Salad

strawberries, goat cheese and balsamic reduction

Roasted Oysters
 prosciutto, truffle butter and caviar

ENTREES
Bone-In Veal Chop

stuffed with caramelized onion, mustard greens and 
Fontina cheese, wrapped in bacon and grilled with 

maple demi-glace
  

Lobster Crepes
tossed with roasted red peppers, asparagus and braised 

leeks in a Pernod cream

DESSERT
Nutella Hearts

Chocolate ravioli with Nutella sweet cream filling 
served with mango, raspberry and

white chocolate sauces

A VALENTINE’S CELEBRATION
Saturday, February 11 - Tuesday, February 14

$48 Per Person,
Includes Choice of Appetizer, Entree & Dessert


