
Claude's Valentine's Dinner
 

Grilled Portabello
 

With a strawberry red wine reduction,
topped with crumbled Gorgonzola

 
Roasted Red Beet Salad

baby arugula, aged goat cheese, balsamic dressing
 

Tomato Bisque
with creme fraiche

 

Steak Barolo
With oyster mushroom red wine sauce roasted red Bliss potatoes, 

vegetable medley
 

Chicken Provencal
sautéed in rose wine, tomatoes, garlic,rosemary, and Kalamata olives

 
Homemade fresh ravioli hearts

with vodka sauce and Grilled asparagus
 

Flounder in phyllo
Served with puttanesca sauce, saffron rice, Creamed spinach

Complimentary glass of Rosé Prosecco

$35* Prix Fixe Menu

 Appetizers

Desserts 

Entrees

 
 

Molten Chocolate Lava Cake with Coffee Gelato 

*Prix Fixe price does not include alcohol, tax or gratuity. Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
Before placing your order, Please inform your server if a person in your party has a food allergy. 20% Gratuity will be added to parties of 6 or more. V  denotes vegetarian dish. 

Menu subject to change..
 January  2020
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Profiterole with Dark Chocolate Sauce, Red Raspberry Drizzle & fresh whipped cream


