2010 Valentine’s Day Menu

Antipasto Platter

Assorted Italian Delicacies
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Shrimp and Avocado Cocktail

RO(IS tec[ Zuccﬁzm stuffed with ricotta, parmesan and

provolone piccante cheeses and broccoli
or

Wlec[iag ﬁonistuﬂed with asiago cheese and

sweet red peppers in a bechemel sauce
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Your choice of

grzf[ed @one[ess Cﬁz&{en (Breast in a three-mushroom,

pearl onion and brandy sauce, served with roasted vegetables $29.95 each
@07’15063 [[O M usﬁroom stuffed with roasted tomatoes, fresh basil
and ricotta cheese, served with spinach linguine in a light rosé sauce $24.95 each
@one[ess Cﬁlcﬁen (Breast smothered with sea scallops and
$34.95 each

shrimp in a sambuca rosé sauce, served with roasted vegetables

L\ PN
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Fresh mixed greens, grape tomatoes and hearts of palm
with an olive oil, white wine vinegar and mustard vinaigrette

Garlic Buns

Callebaut Chocolate Brandy Truffles
Long-stemmed Red Rose (one per couple)

PLEASE PLACE YOUR ORDER BY FEBRUARY 13

fettu i elS 230 Elgin Street, Ottawa, o 613-230-4723 CV(%BkC?




