Vealentine's Week

Served Friday, Februar
3 Course Dining Expe

/Y
Fir

Oyster Mignonette,
from Spinn

Duche heddar Soup
Classic Caesar Salad

Cloud 9 House Salad

Sparkling

Asparagus and Proscuitto

Roast Prime Rib of Beef Au Ju Baked Stuffed Shrimp

served with wild mushroom bread pudding

& green beans. Pairs well with Cabernet Sauvig

Petite Filet of Beef with Wild Mus

Bordelaise & Béarnni NNl Sautéed Chicken Breast Provencal

served with choice of garlic mas
baked or fried potato & fresh asparag

Pairatvdllwich Moot Pan Seared Sesame-Crusted

Tuna with Ponzu Dipping Sauce

erved
.
Third Course

Chef Alex’s Dessert Sampler for o
Scil

Godiva (
& [

Szechwan-Style Eggplant
served with brown & wild rice & mesclun greens

Pairs well with Chardonnay.

ot’s Dessert Drink
iley’s Irish Cre
c;ino 8.00



