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Valentine’s Dinner
Three Course Prix Fixc ~$50

Complimcntarg Glass of Champagnc

First [(iss
Strawberry Salad with Chocolate Balsamic Dressing
Three Chocolate Beef & Bean Chili
Chocolate Pulled Pork Sliders
Cocoa Steak & Ale Fie
Bleu Cheese & Chive Savory Cheesecake with Balsamic Glaze
Duck, Gruyere & Apricot Jam Grilled Cheese
Spinach, Pear, Avocado & Champagne Salad

Scconci Date

Baked Salmon with White Chocolate [Honey Dgon Sauce
Cocoa Rubbed Short Ribs
Cocoa Rubbed Peanut Chicken with Dried Currants ina Red Wine Gravy
Pumpkin Ravioli Gorgonzola Cream Sauce with Walnuts, Chopped Chocolate
Black T ea Marinated Skirt Steak
Tilapia Oreganata

Penne Pasta with Shrimp & Broccoli ina Pesto Cream
Linguini With Fried Calamari, Mussels, &Shrimp, Fra Diavolo

Swee’c Drcams

Chocolatc Almoncl Bread Fudcling
leourlcss C]—locolatc Cake
Chocolatc Chccsc Cakc

Complimcntarg Scones [For Preakfast!
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