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Wine By the Glass

Our House Champagnc’ Cristalino $ 9.75
Moet & Chandon Brut ImPcn'al $14.75

WHITE RED
Coveg Run Chardonnag $8.50 Canyon Road Merlot $8.50
Washington State ‘02 Califoria ‘o1
chscr Peak Sauvignon Blanc $9.50 E stancia Vincgards Cabemet $9.50
California 02 Cam:omia 00
Bacaro Finot Grigio $9.50 Chateau Cote du Mons $10.50
Jtaly ‘01 Bordeaux, France ‘00

Winter Drink Specials

Drinks

Apam’s AppPLE MARTINI
aPP]C l’n]CUSCCI voc”(a, sour applc SCl’!I‘laPPS,
SPIBSI’I O]C applejack and Iemon

PEAR-VANILLA MARTINI
russian vodka infused with fresh anjou pear & vanflla,

vanilla quuor & Poirc sorbet shaken with ice

MupsLiDE MARTINI
vodka & f)ai]cy’s with K ahlula drizzled in

glass rimmed in chocolate

to make the occasion
$10
Eve’s GARDEN OF EDEN
nectars of Peach, banana & cassis
Pincapp|c fy\crench rasterry |iquor
blended in to Pincapp|e vodka

Toe Commisar’s Cosmo
russian cranbcrr3 infused vocnca, FI'CSI'I squcezcd

lemonjuicc & (Grand Marnier

WiNTER APPLE CIDER INFUSION
french Caivac‘los, applcjac‘( égranng applc cider

Romance

Yaientine
Saturday, February 14, 2004

Your Sweetheart

3 D ay

Crystal Room

5:00 pm - 6:30 pm
$89* per person & a glass of
Moet & Chandon champagne per person

7:00 pm - 9:00 pm /9:00 pm - 11:00 pm
$149* per person & a bottle of
Moet & Chandon champagne per couple

11pm - close
$58* per person and a glass of
Moet & Chandon champagne per person

All Other Rooms

5:00 pm - 6:30 pm
$69* per person & a glass of
Moet & Chandon champagne per person

7:00 pm - 9:00 pm/ 9:00 pm - 11:00 pm
$99* per person & a glass of
Moet & Chandon champagne per person

11:00 pm - close
$58* per person & a glass of
Moet & Chandon champagne per person

Valentine's Day includes:

Three Course Dinner
Complimentary Roses & Chocolates
Romantic Strolling Guitarists
Complimentary Tavern on the Green
Champagne Flutes
Live Ice Carving Show

All Kids (under 12 years old), All Rooms...
half off the corrvesponding adult price

*All prices above do not include 8.625% sales tax
and 18% service charge or
additional beverages.
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Winter Dinner Menu

First Course

FRENCH ONION Soup
grugérc crust

LoBsTER BisQuE
tarragon créme fratche

CAESAR SALAD
Parmesan CI‘ICCSC croﬁton

Mixep GREEN SALAD
chamPagne truffle vinaigrette,
boursimpfstachio black bread crotiton

PENNE ALLA NORMA
roasted Fvlum tomatoes, eggp|ant, mozzarella

FETTUCCINE
wild mushroom sauce

CrAB CAKES
roast peppers, shiitake mushrooms,
dﬁon mustard sauce

SHRIMP COCKTAIL
classic cocktail sauce

OYSTERS ON THE HALF SHELL
mfgnonctte sauce

FruiTs DE MER PLATTER

|obster,jumbo 5|1rimp, crab, oysters, mussels, trio of sauces

38.
72.

For ONE
For Two

Side Dishes
$7 each
Haricots Verts
Sauteed Wild Mushrooms
Steamed Spinach
Asparagus
French Fries
Mashed Potatoes

10.

12,

10.

Tk

10.

16.

15.

13.

Winter Pre-Theatre Dinner

Sunday - Thursday
5:00pm - 6:30pm
$32 PER PERSON

Appetizer
Lobster Bisque
Caesar Salad
Penne Alla Norma

Shrimp Cocktail ($6 Supplement)

Entrée
Fines Herbes Crusted Salmon
Braised Lamb Shank
Chicken Gruyeére
Fettuccine
Filet Mignon ($8 Supplement)
Dessert
Cheesecake
Classic Créme Bralée
Dark Chocolate Cake

Second Course

PENNE ALLA NORMA 20.
roasted Plum tomatoes, cggp[ant, mozzarella

SPAGHETTI ALL’ ARAGOSTA ( 30.
half Iobstcr, roasted tomato sauce !
FETTUCCINE 22.
wild mushroom sauce

CRrAB CAKES Sl
roast peppers, shiitake mushrooms,

djon mustard sauce

CHICKEN GRUYERE 24,
steamed spinach, black truffle sauce

FiNes HERBES CRUSTED SALMON 24,
balsamic beet coulis, horseradish cream

STRIPED BASS 26.
steamed spinach, lemon beurre blanc

PAN SEARED SEA SCALLOPS 28,
green sPlit peas, bacon, sweet potatocs

BRAISED LAMB SHANK 23.
Polenta, rosemary red wine sauce

RoAsT RACK OF PORK 25.
prune and apricot stuging, red cabbagc,

mashed Potatocs

FiLer MIGNON 37.

haricots verts, mashed potatoes, béarnaise sauce

Winter Prix Fixe Dinner

Sunday - Saturday
5:00pm - Close
$46 PER PERSON

Appetizer
Lobster Bisque
Caesar Salad
Penne Alla Norma
Crab Cakes ($6 Supplement)
Entrée
Fines Herbes Crusted Salmon
Roast Rack of Pork
Chicken Gruyére
Braised Lamb Shank
Filet Mignon ($8 Supplement)
Dessert
Cheesecake
Classic Créme Bralée
Dark Chocolate Cake

CorFrFee OR TEA

FOR PARTIES OF 8 OR MORE, 20% SERVICE CHARGE WILL AUTOMATICALLY BE

ADDED TO YOUR BILL.

ENTREE SHARING CHARGE: $10.00 PER PERSON

JoHN M. MiLito, EXEcUTIVE CHEF
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