Valentines ay 202]

Appetizers
Dungeness Crab Cocktail

Served with a traditional cocktail sauce.
15

Sundried Tomato Bisque
5
Field Greens with Candied Walnuts & Poached Apples
5
Entrees

All entrees served with sautéed seasonal vegetables and
rice pilaf or mashed potatoes

Chateaubriand of Beef for two Lobster Dinner for One

Served with demi-glace & a classic Served with drawn butter
Béarnaise sauce 65

o0 French Cut Bone-In Ribeye

Steak & Lobster for two

An 8 oz top sirloin and 10 oz lobster tail just
right for sharing
110

Chicken Cordon Bleu

‘With a brandy cream sauce
25

Char-grilled to perfection and served with
an herbed compound butter

50
Rack of Lamb

Marinated in fresh herbs then charbroiled and
served with an apple-mint demi-glace
65

Dessert

Cheesecake with Chocolate-Cherry sauce
or
Flourless Chocolate Torte with Raspberry Sauce
5



