
Valentine’s Dinner Menu 
 
 
 
 

Tuesday, February 14th, 2012 

 

Amuse Bouche 
Truffle Custard with Crab and Caviar 

 

Choice of Appetizer 
Beef Braciole 

or 

Jumbo Shrimp and Crab Cocktail 
 

Salad 
Spinach and Arugula 

with oranges and chopped hazelnuts 
 

Choice of Entrée 
Jumbo Stuffed Prawns with Crab Victoria 

Filet Mignon Au Poivre 

Macadamia Nut Encrusted Grouper 
or 

Rack of Lamb with Moroccan Spices 
 

Choice of Dessert 
Chocolate Mousse Cake 

or 

Vanilla Berry Crème Brûlée 

 

Also includes keepsake 
logo flutes and a rose 
for your sweetheart. 

 
$
69.

95
 per person 

(excludes beverages and gratuity) 
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