
Valent�ne’s

SPECIAL MENU

Starters
Red Valentine Beet Root Soup  8
Garnished with a dollop of sour cream

Seared Scallops  15
Two pan seared scallops with Cajun cream
sauce served on a bed of sauteed spinach,
onion and peppers

Entree
External Love  35
Grilled 8oz beef tenderloin rounded with black
pepper topped with white wine and butter onion
sauce. Served with Yukon gold Dauphinoise
potato and grilled asparagus.

Illusion of Love  30
Grilled fresh Atlantic salmon topped with
coconut Thai curry sauce. Served with saffron
rice and market vegetables

Infinite Passion  28
Chicken breast stuffed with sauteed wild
mushroom and Swiss cheese topped with BBQ
gravy sauce. Served with Yukon gold
Dauphinoise potato and garlic butter baby Bok-
choy

Stolen Kisses  26
Linguine with sauteed tiger shrimp, fresh
mussels, red onion, diced tomato and fresh
jalapenos tossed in a spicy vodka rose sauce

Dessert
Red Velvet Cheesecake 10
Red velvet cake, creamy classic cheesecake,
layered with rich cream cheese icing and
finished with white chocolate curls

“Love is sweet, but a shared meal is even sweeter.”


