
Valentine’s Day 
February 14, 2010 

 
ChoiCe of soup or salad  

Button Mushroom Soup 
Hearts of Palm Salad 

Mixed local greens with slivered almonds and a raspberry vinaigrette 
choice of Starter 

Tuna Sashimi  
With a light Japanese mustard and soy reduction 

Shrimp Wonton 
Hoisin dipping glaze 

 
Entrées  

 
Spicy Cajun  Chicken with Bay Scallops 

Mashed potatoes, mixed vegetables and Cajun spices 
Shrimp Stuffed Salmon   

A medley of shrimp, carrots, celery and bell peppers in a baked salmon with saffron rice and  
newly harvested vegetables 

Rib-Eye Steak 
14 oz. grilled to perfection with a  Marsala- thyme sauce 

served with Dourphios potatoes, buttered carrots and broccoli  
Fresh Local Lobster  

Choice of baked lobster or lobster Thermidor 
Both served with jasmine rice, long beans and grilled tomatoes. 

Dessert 
Tiramisu 

Banana Fritters 
Ice Cream or Sorbet Assorted Flavors 

us$49.00 or TT$309.00 per person* 
*Includes a complImentary glass of  

Chardonnay or merlot 
Reservations Recommended 

 


