Valentine’s 2010

>glad:
Mixed greeMs with feta, spicy candied pecans, cranberries &
diced apples & chef’s dressing

Entrees:
Mixed Grill of Filet Mignon with a peppercorn sauce
& Rack of Lamb with a blue cheese sauce

Seared Tuna with a Grand Marnier sauce & sautéed Scallops

Filet of Ostrich with a reduced Port wine & sun dried cherry
sauce

Dessert:
Dark Chocolate mousse with a creme Anglais sauce
$ 55



