CTipS o Valentine’s Day
Pasrteclace

CALL 860-621-5837 EXT. 4 TO PLACE YOUR ORDER
CURBSIDE PICKUP AVAILABLE

) MAIN COURSE

Duck al Orange $31.95 + Tax*
Sliced Duck With Orange Glaze Sauce

Stuffed Veal Chop $34.95 + Tax*
Stuffed Veal Chop (100z.) with Boursin Cheese & Spinach Stuffing with Fresh Thyme Demi Glaze Sauce

Honey Bourbon Glaze Salmon $28.95 + Tax*
Salmon (100z). Served with Sweet Honey Bourbon Sauce

Slow Roasted Prime Rib $30.95 + Tax*
Prime Rib (140z.) Seasoned with Herbs, Garlic, Olive Oil with Au Jus

Chicken Claudio $21.95 + Tax*
Chicken (80z.) & Asparagus Served with Artisan Sun-Dried Tomatoes in a Wine Sauce

NY Strip Steak Diane $24.95 + Tax*
NY Strip Steak (120z.) Peppercorn Crusted, Topped with Sliced Mushrooms & Brandy Mustard Demi with Cream

Beef Tenderloin With Demi Raspberry Glace Sauce $100 + Tax*
Whole Beef Tenderloin with Raspberry Demi Glace Sauce. Serve 5 To 6.

Stuffed Shrimp with Crab $6.00 each + Tax
Shrimp (U/8) with Crab, Lemon & Butter

Stuffed 1% Ib. Lobster $30.00 each + Tax
Lobster with Shrimp, Crab, Scallops, Seasoned Bread Crumbs, Topped with Lemon ¢ Butter

*All single meals include Asparagus Bundle, Chateau Potato, and Cucumber
Cup Salad with Heart Shaped Beets and Balsamic Dressing

DESSERTS

Large Cannoli $3.50 Each + Tax
Long Stem Chocolate Covered Strawberries - Market Price

Assorted Cupcakes $15.99 + Tax*
With Solid Chocolate Heart Candies

We Also X
Solid Chocolate Heart Trio $9.99 + Tax* Cgr‘ry Floral &
1 Milk Chocolate, 1 White Chocolate, 1 Red Chocolate ouquets/ ;

’ Please let us know if you have any food allergies. Menu Available for a Limited Time Only

Aﬁlable Saturday 2/11, Monday 2/13 & Tuesday 2/14. NOT AVAILABLE 2/12.



