Valentine’s Day Extravaganza
________________________

SALADS ___________________________

HEART BEET SALAD NEW

spring mix, beets, walnuts, feta cheese, tossed in a balsamic vinaigrette

STRAWBERRY CAPRESE

spinach, basil, walnuts, bocconcini, sliced strawberries, drizzled with a balsamic glaze

BIBB SALAD NEW

bibb lettuce, fresh oranges, avocado, red onion, tossed with a champagne vinaigrette

__________________

CHEESE FONDUES __________________

served with an assortment of fresh breads, crisp vegetables, and fruits

EVERYTHING BUT THE BAGEL NEW

light beer, cream cheese, mozzarella, everything but the bagel seasoning

GARDEN CHEDDAR NEW
BLEU TOMATO NEW

light beer, sharp cheddar, tomato sauce, topped with bleu cheese crumbles

ENTRÉE___________________________

served with assorted fresh vegetables and three-cheese raviolis
add a 10 oz. lobster tail for $40

prime seasoned beef
Cuban mojo chicken
bacon wrapped scallops

Valentine's Day
Flight*
Flirtini
Candy Apple
Edinberg Rose
French Martini
Dirty Banana
Chocolate Covered
Strawberry

*limited quantities available

vegetable broth, sharp cheddar, garden seasoning

_________________________

Featured
Drinks

smoked bison sausage
Korean style marinated chicken
wasabi crusted ahi tuna

Cherub's Cup

Hendricks Gin, St. Germain,
Muddled Strawberries,
Fresh Lemon, Champagne.
Served up.

Chocolate Covered
Cherry
Three Olives Cherry and
Vanilla Vodka, Creme de
Cacao Dark, Godiva Dark,
Cream. Served up.

Pink Halo

LOBSTER & WINE UPGRADE

add 10 oz. warm water Honduran lobster tail and bottle of house wine
----- 50 per couple -----

_____________________

CHOCOLATES _____________________

our one-of-a-kind incredible chocolate fondues are flambéed tableside and served with a
jumbo marshmallows, salted caramel pretzel brownie, banana chunks, fresh pineapples,
fresh seasonal berries, rice krispy treats, glazed donuts, funnel cake fries,
peanut butter cracker and chocolate chip cookie dough

FIREWORK FONDUE

NEW

your choice of white, milk, or dark chocolate topped with strawberry Pop Rocks!

ALMOND ROCA

NEW

milk chocolate, almond roca syrup, and almonds

BANANA CREAM PIE

Three Olives Raspberry
Vodka, Grenadine,
Champagne. Served in a
champagne flute.

Lavender
Champagne

Champagne and Lavender
Syrup. Served in a flute.

Tiffany Mimosa

blue curacao, fresh lemon,
lemonade, champagne

NV Mumm Napa
Brut Rose
68 bottle/14 glass

NEW

silky white chocolate, crushed nilla wafers, banana pudding, whip cream

----- 170 per couple -----

includes a champagne toast, gift certificate to use on a future visit, long stem rose,
commemorative photo, and a special gift

----- 45 for ages 13 to 17 --------- 30 per child age 12 and under -----

Gluten free and vegetarian options will be available, please ask your server for more details
Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness.

