
Starters
Lobster Bisque    6.

Salad of Arugula, Fresh Pear, & Pecorino
with lemon & olive oil.    8.

Entrees
Lobster Wrapped Scallops  

with Champagne Beurre Blanc 
Grilled sea scallops and lobster tail with a champagne 

butter sauce. Served with vegetable risotto.    29.99

Grilled Beef Tenderloin  
with Bacon & Gorgonzola  

Served with scalloped chive potatoes.    27.99

plus see our
Rustic Italian Feature Menu

offered throughout February

Sparkling Wine by the Glass
6.50

Salmon Creek Brut, California
With light acidity and beautiful nuances  
of peach, pear & hints of green apple— 

drinks well above its price.

Sparkling Raspberry
Dry sparkling wine sweetened with

Raspberry Chambord—a pleasing blend!

Classic Champagne Cocktail
Originated in 1899! Dry sparkling wine, a sugar cube 

& a dash of bitters.

Other Sparkling Wines Available on Wine List

2012 Va l e n t i n e s  F e at u r e s  
offered February 11-14 in addition to our regular dinner menu 


