
 Valentine’s Day Weekend Specialty Menu 
 

STARTER 
Mixed Baby Greens with Brie, Strawberries, Toasted Almonds and 

Champagne Vinaigrette 
- 

 Classic Caesar Salad 
- 

Cupid’s Sweet Potato Chipotle Bisque 
          

 ENTRÉE  
10oz. Prime Rib of Beef with Au Jus and Mashed Potatoes 

- 
 6oz. Filet Mignon with Truffle Demi and Mashed Potatoes  

- 
Adobo Scarlet Snapper with Chipotle Slaw and  

Mango-Jasmine Rice Pilaf 
- 

Seafood Pappardelle with Saffron Tomato Cream Sauce  
- 

Wild Mushroom Stuffed Chicken Breast with Crab Beurre Blanc, 
Asparagus and Chive Mashed Potatoes 

- 
Peppercorn Crusted Pork Tenderloin Sous Vide with  

Orange Sesame Ginger Linguini  
- 

Add Butter Poached 6oz Cold Water Lobster Tail   $17 
 

DESSERT 
Cheesecake with Fresh Raspberries 

 - 
Red Velvet Cake 

- 
Coffee-Cardamom Pots de Crème  
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