S-qu are Valentine's DM; 2008
Restaurant « Wine Bar M&nu on&
$55.00 per person”
Choose af One A'};}:e.tizer

Jumbo Wild Canght Shrimp Cocktail
Grilled Portabello Mushroom with corn meal crusted qont cheese
Warm Sfinnch g Artichoke Di}a with Seasoned PAsta &M;ﬂs

Choose one Soup or SAlA]
Classic Caesar
Mixed Greens
Tceberg Wedge with Blue cheese, Tomato and Crumbled Bacon
Scott’s Famous New England Style Clam Chowder

Choose one Entree
Macadamin Nut Crusted Mahi Mahi
§ 0z Filet Oscar with crab meat and béarnnise
Grilled Chicken Mediterranean

Choose one Dessert
Chocolate Ganache
Créme Brule Cheese Cake
Lemon Cake with Blue}wrry Compote
Warm Bread Pu a(c(ing

*Total does not include tax or gratuity
Thank you far your patronige



Seelt?

Squ are Valentine’s Dﬂdi 2008
Restaurant « Wine Bar M&WM TWV
$70.00 per person
Choose af One A'}yfetizer

Flash Fried Softshell Crab with Spicy Remoulade Sauce
Carpaccio of Beef Tenderloin
Twin Fried Lobster Tails with #oney Mustard Sauce

Choose one Soup or SALad
Hearts of Romaine with Classic Caesar Dressing and Thin Onion Rings
Filed Greens with Red wine Vineqarette and Dried Cranberries
Tceberq Wedge with Blue cheese, Tomato and Crumbled Bacon
Scott’s Famous New England Style Clam Chowder

Choose one Entree
Classic Surf and Turf - b oz Premivim Filet and b 0z Lobster Tail
Z Jumpo Lump Crab Cakes over Jettuccine with A red pepper burre blanc
Fontina and Sun-dried Tomato stuffed, bone-in Veal (’/fw;a

Choose one Dessert
Chocolate Ganache
Creme Brule Cheese Cake
Lemon Cake with Blue]mrrv Compote
Warm Bread Pudding

"Total does not include tax or gratuity
Thank. you far Zaur patronage
Guests Jelectin7 Menu Z may chovse Any item frﬂm Menu 7 or Z



