
 

 
 

 
ALL DINNERS INCLUDE SOUP, SALAD, DESSERT & A ROLL  

 

SOUP 
Vegetable Tortellini  

Butternut Squash and Pear 
French Onion  

 

SALAD 
Caesar Salad with Hearts of Romaine, Parmesan Cheese & Homemade Croutons 

Baby Field Greens with Red Onions, Strawberries, Toasted Almonds and Goat Cheese 
Served with Red Wine and Honey Vinaigrette 

California Field Greens with Grape Tomatoes and Balsamic Vinaigrette  
 

ENTRÉES 
All Entrées Accompanied With: 

Mixed Seasonal Vegetables 
White & Wild Rice OR Tuscan Roasted Potatoes 

 

Beef Wellington with Merlot Sauce……………………………………………………….…$39.50 
Grilled Filet Mignon with Bleu Cheese Butter…………………………………………...…$38.50 
Grilled Salmon with Lemon and Dill………………………………………………..………...$29.95 
Chicken Saltimbocca with Spinach, Prosciutto, and Mozzarella……………….…………$28.00 
Jumbo Shrimp Oreganata……………………………………………………………………..$32.95 
Penne with Shrimp, Spinach, and Vodka Sauce………………………..…………………...$28.00 

 

DESSERT 
Midnight Layer Cake 

 Traditional Cheesecake  
 

VEGAN OPTIONS-- $32.95 
Potato Leek with Crispy Onions 

Roasted Beet and Arugula with “Feta Cheese” 
Oven Roasted Cauliflower 

Spinach and “Ricotta” Stuffed Shells 
Assorted Chocolate Truffles (Contains Nuts) 

VALENTINE’S DAY 
TUESDAY, FEBRUARY 14 

Pick-Up’s will be for Reheat Only 
(631) 385-8500 

 


