
 
Z Be My Valentine Y 

Three Course Dinner Menu for Friday February 14
th

, 2020 

$44.95 per guest Plus HST and Gratuity. Guest choice of one item from each course. 

 

To Start 

Baked French Onion Soup 
Apple Blueberry Salad 

Boston Lettuce, sliced apples, fresh blueberries, feta cheese, toasted almonds 

Blueberry lemon vinaigrette 

Antipasto “Pisa” 
Tower of Garlic Toast, tomato, fior de latte cheese, basil, salami, roasted pepper, prosciutto, 

pepperoncini, stuffed olives with pesto oil and balsamic glaze 
 
 

The Main 

Roast Prime Rib of Beef 
10 oz of slow roasted dry aged beef  

Roasted garlic Yorkshire Pudding, cabernet 

Pan Jus, With butter crusted Potatoes and 

seasonal vegetable medley 
 
 

Baba “Canoe” 
Roasted eggplant boats stuffed with 

zucchini, peppers, onion, portabello 

mushrooms, tomatoes and manchego cheese, 

served on bed of creamy saffron rice. 

 

Chicken Milanese  
Lightly breaded chicken breast with porcini 

mushroom sauce served on a bed of creamy 

saffron rice with a Seasonal Vegetable 

Medley. 
 

 

Linguini Pescatore 
Fresh linguini with shrimp, scallops, mussels 

and clams with grape tomatoes and sweety 

drop peppers, tossed in a dry rose and san 

Marzano tomato sauce, finished with 

gremolata. 

 
 

 

Something Sweet 

Cinnamon Heart Crème Brûlée       
 

Warm Chocolate Lava Cake 
With Freshly Whipped Cream 

 

Strawberry White Chocolate Cheesecake “Maison” 
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