
 

  
Sweetheart Four Course Dinner Menu 

         Menu Only                       With Wine Pairings                                  
$119.95 per couple                  $149.95 per couple 

does not include tax or gratuity 
Complimentary Champagne Toast 

First Course 
SMOKED SALMON CAKE  

served atop a pesto ranch 

 Wine Pairing: 2010 pascal jolivet sancerre, loire, france  

Second Course 
MUSHROOM AND DUCK RISOTTO  

with truffle essence and fresh herbs                                         

Wine Pairing: 2009 garnet pinot noir, monterey county, ca 

Entrée 
SURF AND TURF 

canadian petite lobster with a six ounce filet  

in a champagne sauce and served with broccoli fondue 

or 

DIJON & HERB CRUSTED NEW ZEALAND LAMB CHOPS 

served with a cabernet demi-glace and a root vegetable medley  

Wine Pairing: 2009 oberon cabernet sauvignon, napa valley, ca 

 Dessert 
HOMEMADE CHOCOLATE TERRINE 

menu available friday, february 10th through tuesday february 14th 


