valentine’s
specials

available
February 13" — February 15"
in addition to our regular dinner menu

mixed doubles

Richard’s Martini: Hendrick’s, Carpano Dry Vermouth, lemon twist

Melinda’s Venetian: Aperol, St Germain, Adami Prosecco, orange twist
choose one of each or two of the same: 25.00

starter

Salmon Cakes on mixed greens, green goddess dressing 18.00

Husch Vineyards Sauvignon Blanc, Mendocino, CA 48.00/14.00
Montinore Red Cap Pinot Noir, Willamette Valley, OR 48.00/14.00

entrees
Qwen-Roasted 12 oz. Veal Rib Chop

lemon-caper piccata sauce on house-made linguine 70.00

Cristom Vineyards Chardonnay, Eola-Amity Hills, OR 97.00/ 26.00
Marchesi di Gresi Barolo Nebbiolo, Langhe, Italy 63.00

Thomas Cattle Co. 6 oz. Petite Tenderloin ©F

red wine-chocolate sauce, mashed potatoes, seasonal veg 50.00 add foie gras +20.00

Pine Ridge Traveler's Cabernet, CA 91.00/ 25.00
Scoria Vineyards Estate Merlot/Malbec Blend, Snake River Valley, ID 71.00

dessert

Chocolate-covered Strawberry Créme Briilée

chocolate créme infused with strawberry bits, whipped cream 12.00
Richard’s Espresso Martini 15.00

GF



