
 
 
 

Valentine Menu 2012 
 

APPETIZERS 
 

Campfire Prawns –Tempura battered flash fried with asian slaw   10 
 

Vietnamese Spring Rolls – Rice noodles, bellpepper, shiitake mushrooms, carrots, cilantro, served 
chilled   10 

 
Monterey Crab Stuffed Mushrooms- Dungeness crab, Italian bread crumbs,cheese and fresh herbs 

served with drawn butter    12 
 

Sampler Plate---Crispy artichoke hearts, calamari, potato skins, and beef skewers   14 
 

ENTREES 
Served with soup or salad and fresh vegetables 

 
Chicken Artichoke Capellini—Grilled chicken, garlic, olives, tomato, capers, atichokes, fresh basil, 
lemon butter sauce and angel hair pasta   21 
 
 Hand-made meat and spinach ravioli, with meat sauce    20 

 
Lasagna made with our homemade sausage, beef, ricotta and mozzarella cheeses, topped with meat 
sauce    19 
   
Calamari Linguini—Fried calamari served over spicy lemon herb butter linguini pasta garnished 
with lemon and Italian parsley    21 
 
Steak and Lobster for Two  10 oz  A split North American lobster tail braised in garlic butter, two 
Harris Natural Beef Top Sirloin steaks served with  fresh herb mashed potatoes   70  upgrade to 
Filet Mignon steaks 90 Lobster tail only 61 
 
Fresh Salmon Pan-seared topped with a toasted almond crust and lemon caper buerre blanc served 
with risotto   28 
 
Pistachio crusted Halibut Pan-seared, topped with pistachio crust and lemon beurre blanc, served 
with risotto   32 

 
Mary’s Roasted Chicken—Pan roasted free range chicken with rosemary lemon butter sauce served 
over roasted Yukon garlic potatoes  28 
 
Rack of Lamb, roasted, drizzled with raspberry port reduction and served over roasted garlic-herb 
Yukon mashed potatoes   38 
 

Surf and Turf Sirloin steak grilled to perfection with a Paris bistro prawn scampi, served with 
roasted garlic Yukon potatoes.     28 With an 8oz filet mignon instead    38 
 
Rib Eye Steak-- 14 oz  Harris Ranch Natural Beef Choice steak grilled over an open flame served 
with roasted Yukon garlic potatoes    31 
 
Filet Mignon   Pan-seared with melted gorgonzola, sautéed portabella mushroom, balsamic fig 
reduction and served with roasted garlic mashed potatoes.     34 


