
 

 
St. Valentine’s Dinner at The Historic Elk Mountain Hotel 

 
Flute of Prosecco Italian sparkling wine  4.50 

 
A taster to start 

              Oyster Tartar Dip & Home Made Potato Chips   
 

Appetizers 
Lobster Bisque with Sherry  7.50   

       
Belgian Cheese Croquettes   6.25 

Gruyere, Emmental & parmesan coated with bread crumbs and deep fried 
       

Crab & Sweet Corn Cake with Basil & Jalapeno Sauce  7.50 
     

 
 

Valentino’s Salad 
Mixed Salad with strawberries & pomegranates dressed with a  Raspberry Chipotle vinaigrette  

 

 
 

ENTREES 
                        
                       TRADITIONAL BEEF WELLINGTON      29.95 
                            Choice filet steak wrapped in wild mushrooms, prosciutto 
           & pastry with a Madeira & green peppercorn glaze served  
           with Potato gratin & mixed vegetables 
 
         LOBSTER NEWBURG          32.00 
          Lobster Newburg is an old-style rich and creamy lobster 
          dish flamed with cognac & served with imperial rice & wild mushroom timbale 
 
                      SAUTÉED DUCK BREAST       27.50 
         served with orange gastrique*, potato gratin & wild mushrooms 
 
         CLASSIC BEEF STROGANOFF       27.00 
         Strips of lean beef sautéed and served in a sour-cream  
         sauce with onions and mushrooms, Served with Rice 
 

 
 

DESSERT 
 

Chocolate Lava Cake, Chocolate Sorbet & Strawberries   7.50 
 

     Victorian Bakewell Tart 7.50 
originating from the picturesque town of Bakewell in the Derbyshire Peak District in the north of England. 

Short crust pastry filled with raspberry & almond cream. 
 

Enjoy with a glass of Amaretto di amore   6.00 
 

 
 
                           Glass of Limoncello Italian lemon Liqueur 

or 
Glass of Port 

6.00 
* an orange stock reduction 


