
 
 

“Valentine’s Day Specials” 
 

Appetizers/Salad 
 

      Oysters Rockefeller - $18 
Market fresh oysters broiled to perfection in a garlic cream bechamel sauce with parmesan, spinach 

and a hint of vermouth 
  

Polenta “Heart” - $14 
Sun-dried tomato infused polenta heart topped with sausage, mushrooms, onions and roasted pepper 

 

“Heart Beet” Salad - $16 
Heart carved beets over arugula salad with feta cheese red onions and toasted almonds in a 

raspberry vinaigrette 
 

Entrees 
 

Chicken “Amore” - $28 
Sauteed chicken breast with large scallops served in a garlic and white wine cream sauce with 

portobello mushrooms 
 

Carved Steak for Two - $90 
Slice 24 Oz New York strip steak cooked to perfection, topped with a roasted shallot demi-Glace and 

served with broccoli and a rich creamy french style polenta  
 

Seared Tuna - $39 
Pan seared ahi tuna served rare and  over spinach with a champagne saffron sauce. 

 

Desserts 
 

Taste of Heaven - $12 
Strawberries filled with cannoli cream, drizzled with dark chocolate and served with whipped cream 

 

Parfait of “Love” - $12 
Layered chocolate and raspberry mousse with Melba sauce, fresh strawberries, toasted coconut and 

chocolate shavings 
 

** VALENTINES DAY CHAMPAGNE SPECIALS ** 
**Veuve Clicquot Brut  -   $149**  

Nicolas Feuillatte Brut Reserve   -   $90 
Piper-Heidsieck Cuvee Brut   -   $86 

*Champagne descriptions on back of page* 



 
 
 

Valentine’s Day Champagne  
Descriptions 

 
 

Veuve Clicquot Brut  $149 **(Regular Price $190)** 
 

This legendary Champagne blends 30 to 45% reserve wine and grapes 
from as many as 60 different vineyards to create this special sparkling 

wine every year. Pinot Noir anchors the blend and provides the 
classicVeuve Clicquot structure, while Chardonnay adds to the elegance 

and finesse! 

 
Nicolas Feuillatte Brut Reserve  $90 

 
This Champagne is delightfully creamy, light, lovely and round – all at 

the same time. Scents of golden apples and freshly baked breads are 
brought to life in a steady stream of bubbles that gently caress the nose 

and the palate! 
 
 

Piper-Heidsieck Cuvee Brut $86 
 

This Champagne takes you on a journey of almonds, fresh hazelnuts and 
fruits from the orchid while at the same time  offering a freshly toasted 
quality, which gives the impression of a savory bite of a biscuit just out 
of the oven.  This is extremely well balanced and offers finesse on the 

palate! 

 
 


