
FIRST COURSE

FRIED CAULIFLOWER
Fried cauliflower tossed in a sweet and spicy tiger sauce. Finished with scallions

CALAMARI
Calamari steak lightly breaded and fried, served with house made marinara sauce

TRUFFLE FRIES
French fries tossed in white truffle oil with fresh parmesan and parsley

SECOND COURSE

CENTER CUT FILET
Center cut filet served with garlic smashed potatoes and broccoli

LEMON DILL SALMON
Petite grilled salmon filet topped with lemon dill butter sauce, served with wild rice and broccoli

LEMON HERB CHICKEN
Twin chicken medallions dredged in flour and simmered in a lemon herb butter sauce. 

Served with garlic smashed potatoes and mixed vegetables

SPINACH & WALNUT RAVIOLI
Spinach and walnut filled ravioli topped with spinach, feta cheese, mushrooms and 
roma tomatoes tossed in a white wine garlic butter sauce with sliced grilled chicken

THIRD COURSE

CHOCOLATE CAKE 
or 

COCONUT CAKE

Date    Night
$90

Per Couple


