
Soup Course
Tuscan White Bean Soup

Salad Course
Mediterranean Green Salad 

with Arugula, Artichoke Hearts, Garbanzo Beans, Cherry Tomatoes, Cucumber,

Red Onion, & Basil with Whole Grain Dijon Balsamic Vinaigrette

Main Course
Steak au Poivre 
with Cognac Cream

Chicken Provencal
with Tomatoes & Olives 

Butter & Thyme Braised Wild Mushrooms 

Roasted Garlic Smashed Potatoes

Dessert Course
Trio of French Patisseries

Valen tine's Day

$14 - Per Person 
O d i I t f 6

$140 - Per Couple
$75 - Each  Additional Person 

 Pick Up or  Delivery - February 8th - 15th- 10:00am - 6:00pm 
Order Your Dinner Hot & Ready to Serve or Cooked Cold with Simple Reheating Instructions

Order by Friday, February 7th

Dinner Includes: 4-Course Meal, Focaccia Bread & Roasted Garlic Butter

IS IN THE FOODLove
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