
Valentine’s DinnerValentine’s DinnerValentine’s DinnerValentine’s Dinner    
Saturday, February 13, 2010 

6:00 p.m. to 10:00 p.m. 
 

Ahi CarpaccioAhi CarpaccioAhi CarpaccioAhi Carpaccio    
seared encrusted black cracked peppercorn big eye tuna, 
arugula, shaved black truffle, apple cider vinaigrette 

 
Julius Caesar SaladJulius Caesar SaladJulius Caesar SaladJulius Caesar Salad    

hearts of romaine lettuce, Caesar dressing,  golden baked crostinis,  
and fresh Parmesan cheese, served in a edible parmesan bowl 

 
Strawberry SorbetStrawberry SorbetStrawberry SorbetStrawberry Sorbet    

 
Mesquite Smoked Prime RibMesquite Smoked Prime RibMesquite Smoked Prime RibMesquite Smoked Prime Rib    

 mesquite smoked prime rib cut to your size, garlic mashed potatoes, haricot vert 
horseradish sauce, au jus 

eight ounces $24.95       ten ounces $26.95eight ounces $24.95       ten ounces $26.95eight ounces $24.95       ten ounces $26.95eight ounces $24.95       ten ounces $26.95    
 

Pomegranate Glazed French Chicken BreastPomegranate Glazed French Chicken BreastPomegranate Glazed French Chicken BreastPomegranate Glazed French Chicken Breast    
chicken breast stuffed with spinach and goat cheese pan-seared, 

deglazed with pomegranate glaze, jasmine rice, asparagus  
$21.95$21.95$21.95$21.95    

 
Fresh Hawaiian Snapper PomodoroFresh Hawaiian Snapper PomodoroFresh Hawaiian Snapper PomodoroFresh Hawaiian Snapper Pomodoro    

fresh Hawaiian snapper sautéed with teardrop tomatoes,  
fresh basil chiffonade, chardonnay wine, key lime juice, 

jasmine rice, asparagus 
$28.95$28.95$28.95$28.95    

 
DessertsDessertsDessertsDesserts    

Heart Shape Amaretto Mousse Cake with Black Tie Strawberry 
Or 

Chocolate Decadence with Vanilla Bean Ice Cream & Fresh Berries 


