Yalentine’s Day 2012

Dinner for 2 $99

First course
Blackened Scallops
Roasted corn polenta, salsa Verde, L\g
pineapple chimichuri p—
or s
Beef Carpaccio f Dessert
Thin sliced beef, parmesan, asparagus salad, B “ Duo

smoked cherry vinaigrette {x Red Velvet Rum Cake
P Red velvet cake soaked in rum with

H /\ P P Y . strawberry whipped cream &
; ) Warm Dark Chocolate

N Decadence Cake
V /\ |_ I: N T ‘ N I: S With whipped cream

& blueberry

D /\ Y . compote

Entrée

Pan Seared Snapper
Portuguese shrimp curry, potato and linguica sausage

or
Filet
Savory bread pudding, seasonal vegetable,
green peppercorn demi-glace

or
Bone-In Pork Chop
Soy sauce brined pork chop with clam risotto,
and smoked tomato ragu




