Est. 1990

VALENTINE’S DAY APHRODISIAC MENU

In celebration of Valentine’s Day from February 10 - 14, we are offering a special 3 course prix fixe dinner
with a selection of featured menu items with ingredients historically believed to put you ‘in the mood’.

FIRST COURSE

Choice Of One

Oysters on the Half Shell

With Traditional Accompaniments

French Onion Soup
The Classic topped with Gruyere and Provolone Cheese

Roasted Beet Salad
Roasted Golden Beets and Mixed Greens tossed in Sweet Onion Vinaigrette
with fried Goat Cheese, Dried Cranberries and Hazelnuts

SECOND COURSE

Choice Of One

Filet Oscar
6 0z. with Asparagus, Lump Crab, Bearnaise and Mashed Potatoes

Ribeye
12 oz. with Fig Demi Glace and Mashed Potatoes

Sea Bass
Almond Crusted over Baby Green Beans with Orange Butter Sauce

THIRD COURSE

Choice Of One

Chocolate Molten Lava Cake
With Bourbon Caramel Sauce and Butter Brickle Ice Cream

Chocolate Raspberry Cheesecake
With Graham Cracker Crust and Fresh Raspberries

Banana Cream Pie
Creamy Banana Custard with Layers of Fresh Bananas

49.95

Tax and gratuity not included. No substitutions please.
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APHRODISIAC

Definition:
1: Name: From the Greek goddess of sexuality and love, Aphrodite
2: Substance (as food or drug) that increases sexual desire
3: Something that arouses or excites

FEATURED APHRODISIAC FOODS

Menu ingredients featured on our Valentine’s Day Aphrodisiac Menu
with a reputation to induce aphrodisia

Oysters
Onions
Garlic
Hazelnuts
Almonds
Asparagus
Figs
Chocolate
Raspberries
Banana

Vanilla

FEATURED APHRODISIAC COCKTAILS

Libations with a reputation to induce aphrodisia

Ultimate Chocolate Martini
Stoli Vanil, Bailey's Irish Cream and Godiva Dark Liqueur 13

Gatsby’s Daisy
Absolut Wild Tea Vodka, Lavender Simple Syrup, Cranberry Juice,
Tarragon, Cranberries and Lime 9




