SPECIAL FIVE COURSE DINNER

$55 per person | Reservations available Feb. 12, 13, and 14

{eservations begin atb p.m.

Call 319-848-8777 for reservations.

Take-out available.

MENU
SALAD ENTREE
Spring greens, roasted red and Choice of:

golden beets, goat cheese,
spiced pecans, prosciutto
wrapped figs, pomegranate
vinaigrette

APPETIZER

Scallop and caviar over cream
braised leeks

NTERMEZZO
’Ineapple sorbet

JESSERT
White and dark chocolate

mousse tower with fresh berries

Add a sweet treat to-go:

Seared beef filet with caramelized

mushrooms, demi-glace, garlic potatoes
mousseline, baby roasted vegetables

OR

Seared duck breast with blackberry port
reduction, butternut squash, asparagus
and red onion with micro green salad

OR

Seared halibut with herbed fingerlings,
asparagus, tomato, chive and bacon,
saffron seafood broth

Box of chocolate dipped strawberries (4) and chocolate truffles (6) | $20




