
Valentine’s Day Dinner
        Tuesday, February 14th

Chef John Sutton has prepared an extraordinary
4-course menu for this romantic evening. 

Call 870.425.0333 for reservations starting at 5pm.

Appetizer
Wonton Wrapped Shrimp
Jumbo shrimp wrapped in won-
ton & fried crisp. Served with a 
sesame soy drizzle & sweet chili 
dipping sauce.

Salad
Grilled Heart of Romaine
Fresh heart of romaine, flash 
grilled & served with bleu 
cheese, grape tomatoes, red 
onions, croutons & balsamic 
vinaigrette.

Choice of Dinner Option

Roasted Beef Tenderloin Ala Oscar 
$59.95

Medallions of roasted Angus tenderloin, topped 
with lump blue crab meat, asparagus, and béar-
naise sauce. Served with garlic roasted reds & fresh 
vegetables.

Chicken Breast Florentine 
$49.95

Tender grilled chicken breast, topped with sautéed 
spinach & herbed grape tomatoes with a parmesan 
cream sauce & provolone cheese. Served over 
linguini.

Panko Crusted Grouper Filet 
$Market Price

Fresh filet of Florida grouper with a light panko 
breadcrumb crust, topped with a lemon beurre 
blanc. Served with tomato rissoto & fresh 
vegetables.

Dessert For 2
House-made expresso brownie 
accompanied with strawberry 
mousse & 2 hand-dipped choco-
late covered strawberries.
Served with 2 glasses of compli-
mentary champagne.
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