
V A L E N T I N E ’ S  D A Y  C O C K T A I L

Mango Mimosa  $7

A P P E T I Z E R

Jumbo Shrimp Cocktail “Ceviche”  $9

E N T R E E S

Crab stuffed Rainbow Trout with garlic haricot vert, creamy Dijon 

potatoes and a lomon herb buerre blanc  $17

Hickory roasted chateaubriand of beef with caramelized onion whipped 

potatoes, raosted root vegetables and French demi glaze  $19

Pan seared chicken breast with sundried tomatoes, artichokes and 

capers served with creamy Dijon potatotes and julienne vegetables  $16

D E S S E R T

Bananas Foster bread pudding with vanilla bean ice cream 

and rum glaze  $7


