
                Your Choice of Two Selections From Each Course            
Appetizer

Jumbo Shrimp Wrapped with Spanish Chorizo Sausage,

 Avocado Lime Mousse and Chipotle Sauce

Tuscan Black and White Bean Hummus, Served Side by Side

 with Toasted Bagel Chips for Dipping

Manchego Cheese and Fig Puree

Turkish Fig Spread Served with Sour Dough Bread Rounds

Salad
Classic Caesar Salad

Hearts of Romaine, Parmesan Crisp and Garlic Ciabatta Croutons

Caprese Salad

Fresh Buffalo Mozzarella, Red and Yellow Beefsteak Tomatoes

 and Basil Coulis with Honey Balsamic Syrup

Entrees
Hickory Wood Grilled Atlantic Salmon Fillet

Slow Braised Lentils, French Green Beans, Pesto Coulis 

and a Honey Clover Balsamic Reduction

Twin Colorado Double Bone Lamb Chops with Demi Glace Sauce,

Grilled and Served with Wild Mushroom Risotto and Fresh Vegetables

12 oz. Bone-In Filet Mignon

Slow Roasted on the Bone with Glace de Viende Sauce, 

Garlic Mashed Potatoes and Fresh Vegetables

Pappardelle Pasta del Mar

Jumbo Shrimp, Plump Sweet Scallops, Prince Edward Island Mussels and 

Cherrystone Clams Served Diablo Style Over Fresh Pappardelle Pasta

Dessert
Chef’s Specialty Confections

$95 Per Couple, Inclusive of Tax and Gratuity

Please Call Karen at 978-725-4446 

for Reservations

Valentine’s Prix Fixe Dinner Menu


