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YCC Valentines Dinner 2012

Complimentary Roederer Estate Brut
Choice of one shared complimentary appetlzer per couple

* Filet Mignon Bruscﬁetta
Kona coffee spiced beef tenderloin witfi ved onion mm'ma[ac[e
on ﬁaguette crlsps with gorgonzofa E[eu cﬁeesq K
- Or iy At T etk l
* S edred .S'cn//ojw with Hoisin. Z»’uffer szuce x
TéndérCanadhnlsazScaﬂ@p{panseaﬂ%{nzﬂUuulsw@etﬁuﬁ@rsauce
- and set atop sauteec‘f Eaby -symacﬁ 4

Choibe qf Strawberry. omﬁ feta,,gp_macﬁ Sahd:
Romcmo Caesar Sa&ui mngreamy Seafood Bisque.
'§
l?_mmter S e[ectwns

4 * Filet af,édr
An eight ounce center-cut Beef. Tenderloin steak, flame broiled

and served under Lobster Claws, artlcﬁoke ﬁearts and sauce Béarnaise.

T wenty/Seven Do[[m’s

* Ccmaaﬁcm Loﬁster T aif*.

A Jumbo 18- ounce“Comacfwm co[a[ water [oﬁSter tail,
- steamed aqrtc[ broiled Wltﬁ c[rawn ﬁuttey
‘ - F orty-swc @o[[m’s '

*Regal ’Prawrns
Five ]umEO Sﬁnmp topped with a b’rcm([y Splkecf béchamel sauce,
Erusﬁec[ With tcmgy Char Siusauce and finely chopped smoked bacon.
: Twenty-six Dollars

. *Parmesan Crusted Halibut *
f[aky tencfer Alaskan Fillet with Parmesan cheese breadcrumbs,

served] una&er a Lemon- Dill beurre blanc sauce with fresh Meyer lemon zest.

Twenty-one Dollars

*Chicken Marsala *

Chicken Ereast cut[éts lightly floured and pan-fried, plated under an Italian fortified
wine rqductlon with wild mushrooms. Served on al dente Fettuccini pasta.

Fighteen Dollars

All dinners include choice of Fingerling potatoes or Parmesan Risotto.
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