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Korbel, Brut, California        $7.50  $27.00 
Moet et Chandon, White Star, France      $75.00 
Veuve Cliquot Ponsardin, Brut, France      $92.00 
Taittinger, Brut, La Francaise, France      $93.00 
 Perrier Jouet, Brut, Fleur de Champagne, France ‘98    $180.00 
 Dom Perignon, Moet et Chandon a Epernay, France ‘98    $260.00 

 

V{tÜwÉÇÇtçV{tÜwÉÇÇtçV{tÜwÉÇÇtçV{tÜwÉÇÇtç    
Beaulieau Vineyards, Coastal Estate, California ‘08  $7.00  $28.00 
Raymond ,Reserve, Napa Valley ’07     $8.50  $30.00 
Kendall Jackson, Vintner’s Reserve, California ‘07   $8.50  $32.00 
La Crema, Sonoma Coast ‘05      $13.00  $42.00 
Ferrari-Carano Alexander Valley ‘06      $59.00 
Cakebread Cellars, Napa Valley ‘07       $80.00 
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Chateau St. Michelle, Riesling, Columbia Valley ‘”08  $6.95  $24.00 
Raymond Reserve, Sauvignon Blanc, Napa Valley ‘08  $9.00  $32.00 
Bollini, Pinot Grigio Trentino, Italy ‘07    $10.00  $35.00 
White Haven, Sauvignon Blanc, New Zealand ‘08   $10.00  $35.00 
Louis Jadot, Pouilly Fuisse, Franc ‘05      $52.00 
Caymus Conundrum, Rutherford California ‘05     $54.00 
Château Lamothe Guignard, Sauternes, France ‘05     $90.00 

 

`xÜÄÉà`xÜÄÉà`xÜÄÉà`xÜÄÉà    
Aquinas, Napa Valley ‘07      $7.00  $26.00 
Red Rock Reserve, California ‘07     $8.00  $29.00 
Cellar No. 8, California ‘06      $8.00  $28.00 
Kendall Jackson, Vintners Reserve, California ‘06     $34.00 
Stonestreet, Alexander Valley ‘03       $42.00 
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Beaulieau Vineyards, Coastal Estate ‘06    $7.95  $28.00 
Cellar No. 8, California ‘07      $8.00  $28.00 
Kendall Jackson, Vintner’s Reserve, California ‘06   $9.50  $36.00 
Louis M. Martini, Napa Valley ‘06     $12.00  $42.00 
Sterling Vineyards, Napa Valley ‘06     $14.00  $48.00 
Robert Mondavi, Napa Valley ‘06       $52.00 
Stags Leap, Napa Valley ‘05        $80.00 
Caymus Vineyards, Napa Valley ‘04        $125.00 
Far Niente, Oakville, Napa Valley ‘05      $150.00 
Beaulieu Vineyards, Georges de Latour, Napa Valley ‘05    $170.00 
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Mirassou, Pinot Noir, California ‘08    $8.95  $26.00 
Carmel Road, Pinot Noir, Monterey ‘07    $11.00  $45.00 
La Crema, Sonoma Coast ‘07        $49.00 
Bridlewood Estate Winery, Syrah, Central Coast ‘06  $8.00  $30.00 
EOS, Petite Syrah, Paso Robles ‘06       $50.00 
Stag’s Leap, Petite Syrah, Napa Valley ‘06      $65.00 
Edmeades, Zinfandel, Mendocino County ‘07   $11.00  $38.00 
Murphy-Goode “Wild Card” Claret, Sonoma   $13.00  $49.00 
Estancia, Reserve, Paso Robles ‘05       $60.00 
 Quintessa, Rutherford Napa Valley ‘05      $145.00 
 Opus One, Baron Philippe de Rothschild, Napa Valley ‘03   $220.00 
Alamos, Melbec, Mendoza, Argentina ‘07    $7.50  $26.00 
Da Vinci, Chianti Classico, Toscana Italy ‘04   $12.00  $42.00 
Casa lapostolle, Cabernet Sauvignon, Chile ‘06     $52.00 
Domaine du Vieux Lazaret, Chateauneuf du Pape, France ‘05   $78.00 
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Complimentary Glass of Champagne, $65.95 Per Person 

 

 
    

AppetizersAppetizersAppetizersAppetizers    
(Choice of one) 

Blue Crab CakesBlue Crab CakesBlue Crab CakesBlue Crab Cakes    
Romoulade Sauce    

Citrus Poached Prawns Citrus Poached Prawns Citrus Poached Prawns Citrus Poached Prawns     
Cocktail Sauce 

Kobe Beef Skewers Kobe Beef Skewers Kobe Beef Skewers Kobe Beef Skewers     
Teriyaki Sesame Glaze and Asian Slaw 

    

Soup or SaladSoup or SaladSoup or SaladSoup or Salad    
(Choice of one) 

Lobster BisqueLobster BisqueLobster BisqueLobster Bisque    
Sherry Infused  

Vine Ripe TomatoesVine Ripe TomatoesVine Ripe TomatoesVine Ripe Tomatoes    
 Buffalo Mozzarella, Organic Baby Greens, Balsamic Vinaigrette 

 

Entrée SelectionsEntrée SelectionsEntrée SelectionsEntrée Selections    
All Entrees are served with Seasonal Vegetables, a Choice of Mashed Potatoes or Rice Pilaf 

(Choice of one) 

Filet OscarFilet OscarFilet OscarFilet Oscar    
King Crab, Asparagus Spears and Béarnaise Sauce 

Herb Crusted Angus Prime RibHerb Crusted Angus Prime RibHerb Crusted Angus Prime RibHerb Crusted Angus Prime Rib    
 Au Jus and Horseradish 

Lobster TailLobster TailLobster TailLobster Tail    
 Served with Drawn Butter 

Valentine’s DuetValentine’s DuetValentine’s DuetValentine’s Duet    
Filet Mignon and Large Shrimp Scampi 

Wild King SalmonWild King SalmonWild King SalmonWild King Salmon    
Grilled Filet of Wild Salmon with Asparagus, Tomatoes and Lemon Buerre Blanc 

Grilled Free Range Breast of Chicken Grilled Free Range Breast of Chicken Grilled Free Range Breast of Chicken Grilled Free Range Breast of Chicken     
Sauteed Mushrooms and Marsala Wine Sauce  

 

Valentine’s DessertValentine’s DessertValentine’s DessertValentine’s Dessert    
(Choice of one) 

Royaltine CrunchRoyaltine CrunchRoyaltine CrunchRoyaltine Crunch    
Praline Cocoa Butter Milk and Dark Chocolate Crunch 

Florentina BasketFlorentina BasketFlorentina BasketFlorentina Basket    
Almond White Chocolate Mousse with Seasonal Fruits 


