
 

        Dine With Us! 
         Valentine’s Weekend 
         Dinner Menu 

Starter Course 
 Hummus Plate w/ Veggies & Pita 

 Cheese & Charcuterie Board 

 3-Cheese, Onion & Mushroom Flatbread 
 

Second Course 
 Garden Salad with Feta & Raspberry Vinaigrette 

 Brown Butter Mini Raviolis with Parmesan 

 Sweet Onion Muffins 
 

Main Course (Pick one protein & two sides) 

 Skirt Steak marinated w/ 
teriyaki/garlic/ginger 

 1/4 Chicken w/ Italian herbs 

 Ahi Tune Steak w/ soy sesame glaze 

 Add-on protein: $18                                                                                                              

 Roasted Baby Potatoes 

 Sautéed Asparagus w/ onions, 
mushroom & peppers 

 Vegetable Fried Rice 

 Spicy Cole Slaw   
 

Dessert 
Strawberries, Cookies & Fudge Brownies 
 

Wine & Beer 
 Champagne Cocktail: $9 

 Domestic Beer: $5 

 Imported Beers: $8 

 White Wines: $10-$12 per Glass 

 Red Wines: $12-$20 per Glass 

 Tasting Flight (pick 3 wines): $25 

 Pick a bottle from the cellar: $tbd 
 
 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 


