
HAPPY VALENTINE’S DAY 
Tuesday, February 14, 2012 

 
 

“MANGEZ A DEUX” APPETIZER  

Smoked Salmon Roulade with Caviar 

Pheasant & Shiitake Mushroom Paté 

Ahi Tuna California Roll 

Asparagus Primavera 
 

SOUP or SALAD  

Lobster Bisque with Oloroso Sherry & Herb Crème Fraiche 

“Heart Beet Salad” with Butter Lettuce and Green Goddess Dressing 

ENTRÉE SELECTIONS 
Roasted Alaskan King Salmon with Pink Champagne Chive Sauce,  

Lobster Mashed Potatoes 

Giant Prawns stuffed with Crabmeat, Paella Rice Cake and Chimichuri Sauce 
 

Roast Duck Breast with Morello Cherry Brandy Sauce with Ricotta-Merlot Gnocchi  
 

Beef “Wellington” with Madeira Sauce and Winter Vegetables   
 

Roasted Rack of Lamb with Lemon Rosemary Jus  
and Pommes Gratin Dauphinoise   

 

DESSERT  

Chocolate Raspberry Napoleon with Amaretto Cream 
 

 $65 per person, not including tax and gratuity 
 

 


