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| » “Beaucoup” o Corinoes a7 Valentine’s
Includes Appetizer, Entrée and Dessert Courses Day Dinner

" 2,/ "
] » “A La Folie 4 Courses $43 Tuesday February 14°

Includes Appetizer, Shared Course,Entrée and Dessert Courses

] » “Passionement” Add $s5”
Prelude course: Cheese Puff & Lavender Chardonnay Spritzer

* Price per person, excluding beverage, tax&gratuity

Appeftizer Gourse
Madly in Love Soup

Butternut Squash |Roasted Beet

Bee-Mine Salad
Greens | Blue Cheese | Pear | Bacon
Cranberries | Port Vinaigrette

Gourse fo Share
Ocean Delight
Four Coconut Shrimp | Mango Mint Sauce | Sweet Chili Sauce

Hidden Pleasures
Two Huge Crispy Scallops| Ponzu Sauce | Wasabi Mayonnaise

Devine Sins
Sacchetti Raviolis filled with Black Truffle | Ricotta, Mozzarella, Pecorino and aged Parmesan Cheeses | Creamy Tarragon Sauce

A Trip To Rome
Bruschetta with slow Roasted Artichoke and Tomatoes, Olives, Garlic and Olive Oil | House Ciabatta Bread

Enfree Course

Crispy Love
Chilian Seabass Croustillant | Filo | Fleur de Sel and Fennel Seeds | Broccolini | Forbidden Rice | Champagne Sauce

Love Duo
Scottich Loch Duart Salmon | Lobster Raviolis tenderly accompanied by a Lobster Cream Sauce
Sautéed Spinach | Tomato Concassée | Sweet Peas

Love Sweet Love
Pork Loin wrapped with Prosciutto| Apple, Kale, Porcini Mushroom Stuffing
Mashed Sweet Potatoes | Broccolini| Apples
Tender Love
Herb-crusted Rack of Lamb | Ratatouille | Roasted Potato Medley | Port Fig Reduction

Seventh-Heaven
Seared Filet Mignon | Roasted Potato Medley | French Green Beans | Brandy Truffle Oil Sauce

Dessert Gourse
Guilty Pleasure For Two

Chocolate fondue | Brioche | Strawberries | Bananas

Glowing Desire
Raspberry Mousse Cake
Latin Love
Red Velvet Cupcake | Creamy Vanilla lcing

Fresh Love Panolivo
Chocolate Truffle Ice Cream | Raspberry Sorbet
Whipped Cream | Chocolate Sauce (805) 239-3366

1344 Park Street-Paso Robles



