TUESDAY FEBRUARY 14, 2012
HAPPY VALENTINE'S DINNER & SHOW

With herbed parineganoeroutons

SHRIMP GAMBAS
Pan fried tiger shrimp brushed with Sp

wrlic butter
ARUGALA SALAD

Roasted peppers, rocket arugula, tomato, sesame seeds and ‘ .
topped with shaved asiago ch Sweet onion vinaigrette

\ 4
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ENTREES
STUFFED CHICKEN BREAST

stuffed with brie cheese, roasted red peppers and organic
spinach, served with sweet potato mashed & seasonal
vegetables, finished with a truffle thyme cream sauce.

GIANT RAVIOLI

Stuffed with roasted tomato & ricotta cheese in a spicy rose
sauce, organic spinach topped with shaved asiage cheese

BRAISED BEEF SHORT RIBS

In a port wine jus served with sweet potato mash & seasonal
vegetables

DESSERTS

TIRAMISU
FRESH BERRY PARFAIT

with creme de cocoa infused whipping cream

CLASSIC CHOCOLATE ICE BROWNIE

Topped with French vanilla ice cream

DINNER $30.00 PLUST & G
COCKTAILS 6:00 PM DINNER 7:00 PM

FEATURING LIVE

CARLO BERARDINUCCI & DOUBLE “A” JAZZ

PLAYING THE ROMANTIC BALLADS FROM SUCH GREATS
AS FRANK SINATRA, HARRY CONNICK JR., TONY BENNET & DEAN
MARTIN

ga\\ey@aﬁl
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