3 2 G
© S

VALENTINE’S DAY

Brunch 2010
Available Saturday February 13- Sunday February 14, and Monday February 15

* Anticipation *

Hot and Sassy, Minestrone Soup with Pistou...10
My Little Dumpling, Shrimp Dumplings with Soy, Ginger Dipping Sauce...8
Warm and Earthy, Warm Shitake Mushroom Salad, Lovingly Sautéed in a Warm Balsamic,
EVOO Dressing...12
Saving Yourself for Later, Fresh Fruit Plate...8

* Main Event a

Please Quiche Me, Mushroom, Spinach and Gruyere Quiche with Mixed Greens...13
Oh my Petite, Grilled Tenderloin of Beef with Roasted Fingerling Potatoes...20
Pillowy Perfection, Belgian Waffles with Whipped Cream, Maple Syrup & Fresh Berries...13
So Fresh, Grilled Halibut and Steamed Asparagus in a Coconut Curry Sauce...22
All Wrapped Up, Lobster and Fontina Omelet with Hash Browns...18

a Good Night Kiss a

29 Smooch, Delicious Warm Fudge Brownie, with Chocolate Sauce and Vanilla Bean Ice
Cream...10

Service Not Included
Additions and Substitutions May Incur Additional Costs. Please No Split Plates.
*These items are cooked to your liking or may contain raw ingredients
*1999 Massachusetts food code consumer advisory. Consuming raw or undercooked meats, seafood,
shellfish, poultry or eggs may increase risk of food borne illness.
20% gratuity is added to parties of five or more



