
STARTERS  
 

 

MINI DUNGENESS CRAB CAKES  $5.95 (6 min)  

Sweet pepper, scallions, panko, egg, roasted sweet pepper aioli.  

 

COCONUT - CRUSTED JUMBO PRAWNS  $3.75 ea  (6 min)  

jumbo prawns, coconut & panko - crusted, served w/ sweet chili dipping sauce  

 

SOFT PRAWN SPRING ROLLS  $4.75 ea (6 minimum)  

fresh rice paper filled w/ wild prawns, avocado, carrots, jicama, lettuce, mint, 

served sliced in half w/ sweet chili dipping sauce *gf  

 

FRENCH ONION SOUP  $16.95 quart  

caramelized onions, rich beef stock, served w/ parmesan - crusted sourdough 

toast points  

 

WINTER SONOMA SALAD  $13.75 (serves 2 - 4) 

organic sonoma greens, dried cranberries, sky hill farms chèvre, toasted  

pecans, sherry - dijon vinaigrette *gf  

 

MAIN COURSE  
 

 

BEEF BOURGUIGNON  $28 per lb  

classic french - style beef stew, w/ bacon, mushrooms, cipollini onions,  

red wine, tomato, beef stock, herbs *gf  

 

ROASTED BEEF TENDERLOIN  $48 per lb  

garlic & herb - crusted, served w/ horseradish aioli (served sliced) *gf  

 

“MARRY ME ” CHICKEN  $18 per lb  

roasted & stuffed chicken breast, filled w/ whipped mascarpone,  

sun - dried tomatoes, basil, served w/ white wine cream sauce *gf  

 

CHICKEN POT PIE FOR TWO  $19.95 ea  

mary ’s chicken breast, potatoes, english peas, carrots, onions, herbs, spices, 

cream, puff pastry  



HONEY - GINGER ROASTED SALMON FILET  $38 per lb  

marinated in orange juice, garlic - chili sauce, scallions, fresh ginger  

 

ASSORTED LASAGNE FOR TWO  $16.95- $17.95 (serves 2)  

 Italian Sausage , ground beef & pork, mushrooms, tomato sauce,  

  herbs, spices, parmesan béchamel  

 Roasted Eggplant , roasted sweet peppers, mushrooms, marinara,  

  parmesan béchamel  

 Vegetable Medley , zucchini, yellow squash, sun - dried tomatoes,  

  marinara, pesto cream sauce  

 

SIDES  
 

 

ROASTED GARLIC MASHED POTATOES  $10.50 per lb  

russet potatoes, cream butter, parsley *gf  

 

WHOLE - ROASTED & “SMASHED ” YUKON GOLD POTATOES  $11.50 per lb  

roasted w/ olive oil, garlic, lemon zest, parsley *gf, vegan  

 

JASMINE & WILD RICE PILAF  $14 per lb  

sautéed onions, carrots, mushrooms, parmesan, herbs, chicken stock *gf  

 

SPICY ROASTED CAULIFLOWER  $15 per lb  

heirloom varieties of cauliflower, capers, chili flakes, garlic, olive oil *gf, vegan  

 

PAN - SEARED GREEN BEANS  $15 per lb  

frizzled shallots, corn, toasted pine nuts, garlic, olive oil *gf, vegan  

 

HONEY - ROASTED RAINBOW CARROTS  $15 per lb  

crumbled feta, toasted pistachio, garlic, olive oil *gf  

 

BROCCOLI - CAULIFLOWER GRATIN  $15 per lb  

havarti, grana padano, garlic, breadcrumb topping   

 

PARMESAN - ROASTED BRUSSELS SPROUTS  $15 per lb  

parmigiano reggiano, garlic, olive *gf  

 

DESSERTS  
 

 

VALENTINE ’S HOSTESS CUPCAKES  $3.95 ea  

chocolate cupcake filled w/ vanilla cream, topped w/ chocolate ganache,  

cream cheese piping, Valentine ’s decoration  

 

INDIVIDUAL HEART - SHAPED CAKES  $6.95 ea  

 Chocolate , layered w/ chocolate mousse filling, chocolate  

  ganache frosting, Valentine ’s decoration  

 Red Velvet , cream cheese filling, chocolate ganache frosting,  

  Valentine decoration  

 

“MAKIN ’ WHOOPIE ” PIES  4.50 ea  

 Chocolate, chocolate cake - like cookie sandwich, cream cheese  

  filling, Valentine ’s sprinkles  

 Red Velvet, light chocolate cake - like cookie sandwich, cream cheese  

  filling, Valentine ’s sprinkles  

 

HEART - SHAPED NAPOLEON  $7.25 ea  

layers of cinnamon sugar - dusted puff pastry, vanilla custard, pastry cream, 

fresh raspberries, chocolate ganache  

 

HEART - SHAPED LINZER COOKIE  $4.25 ea  

crisp sugar cookie sandwich filled with berry jam  

 

CHOCOLATE - DIPPED HEART SUGAR COOKIE  $3.95 ea  

heart - shaped sugar cookie dipped in white chocolate or semi - sweet  

chocolate, Valentine ’s sprinkles  

 

HEART - SHAPED RICE KRISPY TREAT  $4.50 ea  

dipped in white chocolate, Valentine ’s sprinkles  

 

INDIVIDUAL CHOCOLATE MOUSSE  $6.95 ea  

filled in an edible chocolate mousse cup  


