Three Course Specialty Menu $50 per couple
Monday & Tuesday February 13th & 14th, 2012
Starting at 5pm

Soups & Salads

Panzanella (Tuscan Bread Salad)
Fresh mozzarella, roasted sweet peppers, juicy tomatoes, toasted chunks of Tuscan bread,

scantily dressed, on a lush bed of baby greens
$6.95

BBQ Brisket Salad
Pulled tender BBQ brisket tossed in a barbeque-gorgonzola dressing with crisp croutons
$7.95

Butternut Apple Bisque
Sweet puree of butternut squash & apples with a hint of maple garnished with sour cream
Cup $3.95 Bowl $4.95

Cream of Cauliflower, Roasted Garlic & Chevre Cheese
Creamy, garlicky with the zip of goat cheese & roasted red pepper puree
Cup $3.95 Bowl $4.95

Entrées
Lobster & Asiago Cheese Raviolis

In a sherry tomato cream sauce, sautéed baby spinach & garlic bread
$16.95

BBQ Grilled Atlantic Salmon
Sweet potato wedges & cajun coleslaw

$14.95

Roasted Cornish Game Hen
Chive & sour cream infused Yukon gold potatoes, sautéed baby spinach & sage gravy
$14.95

Vegetable Rigatoni Pasta

ina parmesar creant sauce

$11.95

Grilled Delmonico Steak
Chive & sour cream infused Yukon gold potatoes, roasted crisp asparagus & port cherry demi

glace
$16.95

Desserts

All desserts are served for two people

Hot Fudge Brownie Sundae

Loaded, whipped cream, hot fudge, warm brownie, toasted walnuts, & a cherry on top
$8.95

Pear Chiffon Cake
Layered with Bavarian cream & pears topped with caramel sauce & toasted almonds

$6.95
Red Velvet Cake

Layered with rich chocolate truffle & frosted with sweet cream cheese
$6.95

Chocolate Covered Strawberries

Served with whipped cream & a blueberry champagne bisque
$8.95

Please Call 518-274-PARK (7275) to make a reservation





