
     
    
    

    

STARTERSTARTERSTARTERSTARTER    
 

Arugula Salad with Brie, Roasted Almonds and Strawberry-Fig 
Vinaigrette  

----    
 Oyster Veloute with Lemongrass 

----    
Fried Calamari with Sweet Chili Sauce 

            
    MAIN COURSEMAIN COURSEMAIN COURSEMAIN COURSE 

 
Prime Rib of Beef with Au Jus 

----    
 Roast Duck with Orange Honey Glazed  

---- 
Shrimp and Scallop Penne with Asparagus, Roast Corn, Fresh 
Basil and Sun Dried Tomato Pesto & Goat Cheese Cream 

----    
8 oz Filet Mignon with Morel Demi Glace 

----    
Scarlett Snapper with Garlic-Herb Crust and Piperade 

----    
Add Butter Poached Lobster Tail  to any Entrée for $15 

 
FINALEFINALEFINALEFINALE 

 
Raspberry and Custard Princess Torte  

 ----    
Chocolate Cheesecake with Strawberry Sauce 

----    
Coffee Cardamom Pots de Crème 

 
$45 per person $45 per person $45 per person $45 per person     

(plus tax and gratuity) 
For Reservation Call 440.350.3519 

Valentine’s Day Menu 

Robert HarrisRobert HarrisRobert HarrisRobert Harris    
Executive Chef 

    
Jonathan BuchnerJonathan BuchnerJonathan BuchnerJonathan Buchner    

Executive Sous Chef 


