
Valentine’s Day Specials 
February 10th though February 14th, 2012 

  

Appetizer 
Ahi Tuna Carpaccio* 

 Infused chili oil, citrus & ginger vinaigrette, chive oil, micro green salad and crispy capers 

 

Baked Brie 
Topped with a basil pesto, sundried tomato, toasted pine nuts, served warm with parmesan and Asiago 

assorted flatbreads 

 

Salad 
“Hearts” 

Crisp romaine, “Hearts”, Boston Bibb lettuce, roasted tomato vinaigrette, sliced strawberries, candied 

macadamia nuts, crispy mozzarella fritters 

 

Entrees 
Pan Seared Scallops 

Sweet corn polenta, roasted chestnut- brown butter sauce, crispy sage and arugula salad 

 

Land & Sea 
8 ounce grass fed filet, topped with sautéed rock shrimp, sweet potato soufflé and roasted garlic broccoli 

 

Double Cut Pork Chop 
Hickory smoked, topped with a peach & molasses BBQ sauce, cipolini onion & bacon braised greens and 

roasted fingerling potatoes 

 

Dessert 
Strawberry Tiramisu for Two 

Lady fingers soaked in sweet dessert wine, sliced strawberries, layered between sweet Mascarpone 

Cream and drizzled with dark chocolate Ganache  


