Tuesday, Februawy 14, 2012
5:30 pmv - 10:00 pmv

FOUR-COURSE DINNER MENU

First Course:s
Oestraw Cawvier with traditionad condimenty
Buffalo- Cawrpaccio
Ah Tunow Tower withy avocado; mango- relishv

Second Course:
“Heawty’ Salad - Romaine, awtichoke, and palm ,with passion fruit dressing
Claussic Caesow salad,
Lobster Bisque

Entrees:

Bone-Indry aged Kansas City strip steak, Red wine movel saurce
Rowsted halibut, saffrow citronette saurce, Chantowelle mushwooms;,
ond asparagus
Rack of lamb; dijonw herl- crust, mint fig joum

Dessert for Two-
Chocolate champagne hearty
Novrmaouwv Love truffles

$95.00 per person (taxw and gratuity not included)

Reservations owe recommended.
Please call Ireland’ s Steakhouse: 954-349-5656




