APPETIZERS

LOBSTER BISQUE WITH SHERRY
& RED PIQUILLO PEPPER MOUSSE

CRAB & SWEET CORN CAKE
WITH BASIL & JALAPENO SAUCE

BELGIAN CHEESE CROQUETTES
SERVED WITH PEACH SALSA

JUMBO SHRIMP COCKTAIL
SAKE MARINATED SHRIMP SERVED ON A BED OF
MANGO, GINGER & CUCUMBER

VALENTINE’S SALAD
MIXED SALAD WITH CHOICE OF DRESSING

ENTREES

BEEF WELLINGTON

CHOICE FILET STEAK WRAPPED IN PASTRY

WITH A PORT WINE & GREEN PEPPERCORN GLAZE

SERVED WITH ROSEMARY ROASTED POTATOES & MIXED VEGETABLES

LOBSTER A L’ AMERICAINE
WHOLE LOBSTER SERVED IN A CREAMY TOMATO & COGNAC
SAUCE WITH WILD RICE TIMBALE

BUTTER-FLIED ROASTED CORNISH GAME HEN

WITH A SPICED HONEY DRESSING
AND SERVED WITH ROSEMARY ROASTED POTATOES & MIXED VEGETABLES

FOR TWO PERSONS:

20 OZ NEW YORK STRIP STEAK
SLICED & SERVED WITH CHIMICHURRI SAUCE,
BAKED POTATOES & VEGETABLE MEDLEY

DESSERT

SLOPPY NAPOLEON
WITH RASPBERRY & MANGO SAUCES
AND CHOCOLATE DIPPED STRAWBERRIES

$7.95

$7.95

$5.25

$7.95

$29.65

$36.75

$24.95

$48.00

$5.50



COFFEE & CHOCOLATE RUM TRUFFLE $2.75



