
Entrées

Beef Wellington with
Rosemary Infused Demi Glace
Beef tenderloin cooked to perfection with a mushroom
duxelle, wrapped in fluffy puff pastry.

Chicken Florentine
Chicken breast stuffed with fresh baby spinach,
sun-dried tomatoes, and ricotta cheese.
 
Jumbo Lump Crab Cakes
Our signature crab cakes are made with no filler.

Portabello Stuffed with Tomato and Spinach
Portabello stuffed with freshly diced plum tomatoes,
sautéed spinach, and mozzarella cheese.

Vegetables

Grilled Asparagus 
Fresh asparagus lightly seasoned and grilled al dente.

Green Beans with Sautéed Bacon and Shallots
Fresh green beans combined with sautéed bacon and sweet shallots then lightly seasoned.

Sautéed Baby Spinach with Roasted Red Tomatoes
Fresh spinach and garlic sautéed in seasoned oil and tossed with roasted red tomatoes.

Sautéed Zucchini and Red Peppers
Zucchini, yellow squash, and red bell peppers sautéed with fresh garlic and lightly seasoned

Starches

Garlic Rosemary Roasted Potatoes
Red Bliss potatoes quartered and lightly seasoned with fresh rosemary and garlic, then roasted until tender

Potato au Gratin with Wild Mushrooms
Thinly sliced potatoes baked in a creamy cheese sauce and topped with sautéed wild mushrooms.

Garlic Herb Rice with Toasted Pine Nuts
Brown rice seasoned with fresh herbs, garlic and toasted pine nuts.

Spinach Parmesan Risotto
Creamy risotto with fresh spinach and grated Parmesan cheese.

$39.99 
per dinner

Valentine’s Dinner for Two Menu

Includes 4 Chocolate 

Covered Strawberries

and 1 Red Rose

Limited Supply • Select Stores Only • Order Early • Last day to order is February 11 . 
Choose two items from each category.


