Viletine's Teatige

SWEETHEART DINNER | 175 FOR TWO
© appetizer

select one to share

SEARED AHI TUNA* VEAL 0SS0 BUCO RAVIOLI SHRIMP COCKTAIL
complemented by a spirited sauce braised veal, rich demi-glace chilled jumbo shrimp,
with hints of mustard & beer classic cockeail sauce

@ salad

each guest will select one

CAESAR SALAD* LETTUCE WEDGE
fresh romaine hearts, romano cheese, crisp iceberg,
creamy caesar dressing, bacon & bleu cheese

shaved parmesan & black pepper

¥ entree
each guest will select one
STUFFED CHICKEN BREAST FILET & SHRIMP* NORWEGIAN SALMON
oven-roasted double breast, 6 oz center-cut, sizzling butter & SHRIMP*
garlic-herb cheese & lemon butter with grilled jumbo shrimp seasonal preparation with lemon butter
upgrade to 8 oz filet +6 & grilled jumbo shrimp

upgrade to 12 oz New York strip +8

@ surf & turf upgrade

in place of two entrées

FILET, SHRIMP & LOBSTER*

6 oz center-cut, sizzling butter with grilled jumbo shrimp and a 6 oz. cold water lobster tail
+40 per couple

@ sides

select two — served for the table

MASHED POTATOES GRILLED ASPARAGUS CREAMED SPINACH

@ dessert

select one to share

CHEESECAKE CHOCOLATE SIN CAKE
creamy housemade cheesecake rich flourless chocolate espresso cake, topped with
with fresh berries chocolate ganache & served on a raspberry sauce

*Items are served raw or undercooked or may contain raw or undercooked ingredients. Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.




