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Valgnting’s Pay Pinner
*ri., February 12+, 2010

Menu

Pinngr: 7pm

[» course:
Sautged bay scallops sgrved with Mleyer Ilgmon butter and frgsh herbs
*Complimegntary glass of champagng

2~ cOUTsE:
Truffled potato and goat chegsg tartlgt with miero herb salad and pat¢

3¢ cOUrsg
Petit filet mignon with sage butter and wasabi dusted lobster tail with
Megyer lgmon butter sgrved with chanterellg and begt risotto and baby
squash

4= course:
Swegetheart dgssert for two:
lsove My Choeolatg Peau dg Cregme with strawberrigs and duo of
chggsegs and bagugttes
*Complimgntary glass of Port

Manager’s choicg of chardonnay and cabgrngt
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