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VALENTINES 2010

Soup

Braised Leeks and Asparagus...7
Lobster Chowder...9

APPETIZERS

Grilled Lobster Tail with corn cream sauce served with sweet potato
sticks...17

Grilled Lamb Lollipops with rosemary port wine reduction over
horseradish arugula mashed potatoes...16

Wild Mushroom Strudel: Wild mushrooms sauteed with fresh herbs
mixed with cream cheese & smoked mozzarella cheese wrapped in
phyllo dough...9

SALADS

Beet & Goat Cheese Salad - Sliced organic red & golden beets with
baby field greens, cherry tomatoes, pan-fried goat cheese & cumin
spiced pecans with sun-dried tomato vinaigrette...9

Classic Caesar — Romaine leaves, garlic croutons, anchovy &
Parmesan cheese...7

Grilled Portobello Mushroom, fresh mozzarella, steak tomatoes
drizzled with aged balsamic vinegar...10
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RISOTTO

Sautéed Beef Tenderloin with wild mushrooms, fresh herbs, sundried
tomatoes in a porcini mushroom garlic cream sauce tossed with
risotto topped with parmesan panko bread crumbs and baked...26

PASTA

Paella Valenciana: Salmon, clams, mussels, chorizo, chicken, shrimp,
onions and tomatoes with saffron rice...28

Wheat Linguine: Roasted cherry tomatoes sauteed with butternut
squash, chopped asparagus and basil in a light tomato pesto sauce
tossed with wheat linguine...22

Roasted Eggplant and Sundried Tomato Ravioli sauteed with leeks,
roasted yellow peppers and chopped spinach in roasted walnut
cream sauce...20

ENTREES

Pan roasted Swordfish steak topped with cucumber mango relish
served with wild rice over bed of spinach...27

Grilled Beef Tenderloin with marinated grilled Shrimp with a
caramelized red onion demi glaze served with gorgonzola whipped
potatoes and sauteed Crimini mushrooms...32

Slow roasted semi-boneless maple leaf ¥2 Duck with fresh raspberry
red wine sauce, truffle oil basil mashed potatoes and sauteed
parsnips...27

Herb and panko encrusted Sole filet topped with crabmeat saffron
tomato sauce served with garlic mashed potatoes and sauteed
broccoli...25

Roasted stuffed Pork Tenderloin with shitake mushrooms, spinach,
apricots sundried tomatoes in a shallots Madeira wine reduction
served with white rice and sauteed green beans...25
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