
 
 

 
 
 
 

Valentine’s Day 
February 14, 2012 5pm-9pm 

$65.00 per person 
 

Butter Lettuce with Maine Lobster Medallions 
 Raspberries, and Mangos topped with  Champagne Vinaigrette 

or- 
Grilled Crab Cake with Chipotle Aioli on a bed of Artisan Lettuces 

 or- 
Butter Lettuce with Brie Cheese, Raspberries, Caramelized Pecans 

 Shaved Pecorino, Crostini drizzled lightly with Balsamic Vinaigrette 
 

Pinot Noir Granite 
 

Beef Wellington with Foie Gras  Madeir Sauce 
Asparagus, and Gratin Dauphinois 

-or- 
Grilled Chilean Sea Bass with Champagne Beurre Blanc and Mango Salsa 

Asparagus and  Mashed Potatoes  
-or- 

Roasted Venison Sliced with Blueberry Brandy Demi Glaze 
Asparagus and Gratin Dauphinois  

 
Trio of Petite Desserts 

 Crème Brulee, Chocolate Covered Strawberries 
and Chocolate Almond Whiskey Cake 

 
 ` 

      Chef Serge Marchale 
 

                                                          For Reservations Call  775-847-0111 
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