
Valentine’s Day Dinner
FIRST COURSE

Butternut Squash Soup
Farmhouse Salad

spring mix + goat cheese + roasted beets + candied pecans
+ lemon vinaigrette

SECOND COURSE

Tuscan Prosciutto-Wrapped Shrimp
atop a yellow tomato beurre blanc sauce

Savory Brie Pie
caramelized onion + apple + cranberry + roasted walnuts

THIRD COURSE

Beef Wellington
7 OZ prime filet mignon + wild mushrooms + fig jam barolo sauce + 

sun-dried tomato butter + caulillini & broccollini

Potato Wreathed Seabass
lobster mashed potato + bacon-wrapped haricot verts + 

caper berry blood orange cream sauce

pan seared prosciutto crusted chicken breasts + angel hair pasta 
+ sautéed spinach 

Chicken Saltimbocca

FOURTH COURSE

Chocolate Fondue Flambe for 2


