
FIRST COURSE 

ROASTED BEET SALAD
PECORINO ROMANO, SUNFLOWER SEEDS

OR
TUNA CARPACCIO

WITH ARUGULA & PARMESAN CITRUS ESSENCE
OR

SHRIMP COCTAIL
CLASSIC HOUSE COCKTAIL SAUCE

MAIN COURSE

HONEY ROASTED PORK LOIN
PORT-FIG GLAZE

OR
BRAISED BEEF BOURGUIGNON

WITH POTATO PUREE
OR

PAN-ROASTED SALMON
BEURRE BLANC

OR
HERB-ROLLED CHICKEN ROULADE

BRIE CHEESE/PINOT NOIR REDUCTION

DESSERT

GRAND MARNIER CHOCOLATE MOUSSE
OR 

LEMON CUSTARD IN A LEMON SHELL
OR 

RASPBERRY SORBET

    MENU  
     Valentine's 

$78PP + TAX + GRATUITY


