VALENTINE:S MENU %%

at Th@ Esmeralda ]rm

$85%5 per person, $25 Wine Fairing
Served Y:ridag, Saturc{ag 5:00-9:00
& Sum&ag at 6:00FM

FIRST

Calamari

Crispg 5qui&, Banana Fcppers, Zucchini,

Garlic \/inaigrette
OR

Baked Brie
(raisin and pecan crust with Raspberrﬂ

Melba and fresh fruit with (Garlic crustads

SECOND

Clam (howder
A New England (lassic

OKR
Thc E_smcralda Housc

Mixed Greens, Onions, ] omatoes, Carrots,

Croutons, Cucumbcrs
and (itrus \/inaigrette

#




THIRD

Orangc Gingcr Mero Seabass
Yellow Rice, Sautéecl \/egetab!es

OR

Marinated Dclmonico

Rosemarg & (arlic, [Tlame gri”ed beef, twice
baked Bacon—@nion Fo’cato}

sautéed vegctables

OR

Dijon Crusted | amb Chop %
New /ealand | amb, Dﬂon Fanko Crusted, %
(Larlic Mashed Yukon (Gold Potato
and sautéed \/egetables

FINALE

Doubic Fudgc Chocolatc Ca!cc 28%2

& Fresh [Fruit



