
VALENTINE’S DINNER
WEDNESDAY, FEBRUARY 14 | 5:00PM TO 8:00PM

$120 PER COUPLE | $140 INCLUDING BOTTLE OF WINE

FIRST COURSE
Choose One

Roasted Beet & Goat Cheese Tart with grain mustard and local honey
Dungeness Crab Cake with sweet potato hay stack and red pepper coulis

SECOND COURSE
Choose One

Young Green Salad with feta, raspberries, toasted almonds, and strawberry balsamic
Creamy Potato Soup with leeks, buttermilk, and fresh chives

THIRD COURSE
Choose One

Maple Cured Pacific Salmon with red pepper risotto fritter 
and butter poached asparagus

Pan Seared Halibut with herb roasted potatoes and ginger glazed carrots
Crispy Duck Breast with whipped sweet potato, butter poached asparagus, 

and orange glaze
Petite Filet of Beef with blue cheese potato pancake and braised carrots

FOURTH COURSE
Choose One

Chocolate Mousse with Grand Marnier whipped cream
Salted Caramel Custard with sea salt

Vanilla Bean Crème Brûlée
Flourless Chocolate Torte with strawberry compote

No coupons or discounts accepted.

Reservations Required | 360.895.0142


