VALENTINE'S
DAY W

SKomantic innetr at the

4PM - 10PM

Choice of two Entrees, Dessert, and a bottle of Red/
White Wine or Champagne
$99

MAIN COURSE:

Pappardelle with Braised Short Rib Ragu
Wide pappardelle pasta tossed in a slow-braised short rib
ragu with red wine and tomato, finished with parmesan,
butter, and fresh herbs.

Pan-Seared Atlantic Salmon
Crispy-skinned salmon served over silky pomme purée with
roasted asparagus, finished with a champagne beurre blanc
and fresh citrus zest.

‘DESSERT:

New York Style Cheesecake
Chocolate Cake




