
Valentine’s Day
MENU

STARTERS
Red Beet Root Soup 8
Garnished with a dollop of sour cream

Wild Mushroom Toast 15
Sauteed wild mushroom on a
toasted baguette with goat cheese
and balsamic glaze

ENTREE
Prime Rib Dinner 35
Slow roasted slice to perfection, au jus,
horseradish cream sauce, mashed potato
and market vegetables

Maple Glaze Salmon 28
Pan seared salmon with Dijon
maple glaze, vegetables pilaf
rice and market vegetables

Mushroom Chicken 25
Pan seared chicken breast with creamy
garlic mushroom, mashed potato and
market vegetables

Seafood Linguine 23
Linguine with tiger shrimp, scallop,
calamari, grape tomato and green onion
in white wine spicy tomato sauce

DESSERT
Chocolate Lava Cake 10
Rich lava cake is made with high
quality dark chocolate served
with vanilla ice cream

Harvest Moon
F A M I L Y  R E S T A U R A N T


