the

Saloon
Valentines l)ectend
available Thursday, February 10th
through Monday, February 14th

Appetizers
WIANNO OYSTERS
half dozen, champagne-horseradish mignonette ¥ 18

ROASTED BEET SALAD
arugula, avocado, goat cheese, champagne vinaigrette ¥ 14

LOVE SALAD
spring mix, mixed fresh berries, roquefort, sweet & spicy berry vinaigrette ¥ 16

CHARCUITERIE FOR TWO

manchego, roquefort, aged sharp cheddar, genoa salami,
soppressata, prosciutto di parma, fresh fruit, local honey, figjam € 22

% A

HOMEMADE CRAB CAKES
asparagus risotto, lemon aioli ¥ 42

LOBSTER RAVIOLI

sautéed asparagus, grape tomatoes, roasted red peppers,
tomato cream sauce ¥ 36

1007 VEAL CHOP

goat cheese mashed potatoes, grilled asparagus,
peach marsala honey sauce € 45

Desserts

CHOCOLATE FONDUE FOR TWO
fresh berries, dark chocolate fondue 4 14

calling ws at 610-828-8494




