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February 10t to February 11t

\Wilentine’s Dinner Menu

SOuP

CREAM OF TOMATO SOUP \ I5)
‘ D
APPETIZERS GD J
SMOKED SALMON
with capers and Bermuda onions and served on brown bread
8
SHRIMP CEVICHE

fresh shrimp marinated with fresh lime, jalapeno, cilantro,
scallions, red onion, avocado, corn, red pepper and served with
tortilla chips
9

ENTREES
OVEN ROASTED HALF CHICKEN

Pan basted chicken served with mashed potatoes,
sautéed spinach, topped with brown chicken sauce

BALSAMIC SALMON
Fresh Atlantic salmon grilled with a sweet balsamic glaze
and served with rice and fresh snap peas.

19
VEGETABLE RISOTTO

Creamy Aborio rice loaded with roasted seasonal vegetables and
parmesan cheese. Topped with fried artichokes and truffle oil.

DESSERT
CHOCOLATE LAVA CAKE

When heated, this a delightful chocolate experience of
erupting ganache over a mountain of moist chocolate
cake. Served with a scoop of vanilla ice cream.

CREME BRULEE
Classic freshly home-made rich vanilla bean
custard with a crisp caramel crust.

COCKTAIL 7

MINTY CHOCOLATE MARTINI 2
Pinnacle Whipped Cream Vodka, Créme de 9 ~p
Menthe, Godiva chocolate liquor, Créme de Caca € /‘
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