Vilentines Dy Moo

Choice of appetizer, soup or salad, entrée, dessert
and a non-alcoholic beverage

APPETIZER

Beef Carpaccio

Red onions, Parmesan cheese, fried capers and lemon vinaigrette

Spinach Artichoke Dip
Char grilled pita

SOUPORSALAD

Cream of Tomato Soup
Crisp baguette with basil oil

Seasonal Spring Salad
Candied almonds, poachecl pears, Californian goat cheese,
Champagne vinaigrette

d

ENIREES

California Sea Bass Roasted Lamb Rack with Pesto Crust
Roasted pepper polenta, organic babg Grilled asparagus, wild mushroom meclleg,
spinach, fresh mango salsa white truffle risotto, Cabernet jus
Lasagna ala Florentine Pan Roasted Chicken
Fresh vegetableslayered with Ricotta cheese, Sautéed rainbow chard, roasted herb
portabella mushrooms, and roasted tomatoes fingerling potatoes, glazed shallots, lemon
Served with Pomodoro Sauce thyme Chablis Beurre blanc
Treo of rich N.Z Sorbets Creme Brule
Passion Fruit, Mango and Wild Berry Carmel custard with tableside flambé
Warm Beignets

Tossed with powdered sugar
Trio of dipping sauces: chocolate, butterscotch and vanilla bean

$65.00 per person

Tram ticket, gratuity, and tax are not included

Served after 3:30 on February 14th




