VALENTINE’S MENU

cadence

WEDNESDAY, FEBRUARY 14, 2007

o

APPETIZERS

(please choose one)
Potato Leek Bisque, Winter Truffle, Lardons
Watercress Salad, candied Walnuts, Goat Cheese, Endive, Strawberry Champagne Vinaigrette
Amuse Trio, Lobster Basil, Lamb Garlic, Crab Tarragon

Chef’s Creek Oysters, Strawberry Balsamic, Champagne Mignonette

ENTREES

(please choose one)
Grilled Filet Mignon, Lobster Whipped Yukon, Melted Leeks
Crisp Skin Salmon, Tomato Risotto, French Beans, Lobster Emulsion
Scallop Gratin, Sweet Baby Carrots, Grilled Garlic Bread

Prosciutto Wrapped Chicken, Winter Bean Salad, Roasted Root Vegetables

DESSERT

$75 (plus tax and gratuity)

COMPLEMENTARY CHAMPAGNE SERVED THROUGHOUT YOUR MEAL
LIVE JAZZ MUSIC

FOR RESERVATIONS PLEASE CALL (215) 670.2388



