\/a]entinc’s Dinner at Kites Kestaurant
f:ebruarg I 4,2012

]:irst Course

§e/ect One:

~ Crispg Frosciut’co Wrappecl Asparagus, ]:reslﬂ Mozzare”a
~ Baked Brie, Brown Sugar and Fecans
~ Koasted Ches’cnuts Soup

Sccond Coursc
§e/ect One:

~ Warm Roastcc{ Squash and Arugu]a Sa]ad, Shaved Asiago and Frosciutto
~ Mixed [Field Greens, Cranberrg Citrus \/inaigrette
~ Clﬂerrg Tomato, Tl‘xﬂme, Goat Cl—zeese Tart

Third Course
5c/ccf Onc:

~ Smoked Salmon WraPPec‘I Diver Sea Sca”ops, Wasabi Caviar & (Creme [Traiche
~ Kaspberrg Brie C}—n’c‘(en, Spic9 Berry Sauce
~Wild Mushroom & T ruffle [ ncrusted Beef T enderoin, Bourbon Chocolate Demi

]:ourth Coursc
5@/@ct One.—

~ Tira Mi Su

~ (Gran Marnier Creme Brilée
~ (Chocolate Decadence with Raspberr}j Coulis

$65 Fcr Person*
*Price does not include aPP|icab|C tax & gratuity.

Keservations Required ~(Call97%.8275996 F xt»

Allitems are Prcparcd fresh and su]Dject to avai]abilitg.



