
  Dine Around 2017 

February 1st to March 15th  

(Not applicable during weekend brunches or Valentines) 

  

Croquettes de Risotto 

Crumbed risotto balls stuffed with provolone cheese with a rich marinara sauce  

OR 

Salade a l’Orange et aux Amandes  

Mandarin oranges, sultans, almonds, and crisp greens finished with an orange vinaigrette 

_________________________________________________ 

Coquilles St Jacques     

 Seared Digby Scallops in rich Veloute sauce w mushrooms, green onions & duchess potatoes 

OR 

Boeuf Bourguignon                    
Beef tenderloin tips stewed in rich broth of bacon, garlic, vidalia onions, & potatoes 

_____________________________________________  

Yummy Lemon Pie 

Farmers old fashioned French Vanilla ice cream layered w tart lemon curd 

OR 

Ginger Bread Tower 

Warm ginger bread smothered in a whiskey caramel sauce & candied pecans 

3 Course Menu & 5oz Glass of  

Citra Pinot Grigio or Les Jamelles Pinot Noir 

 $35- plus tax plus gratuity 


