Valcntinc’s Menu

Available February 11& 14, 2017
(Saturday & Tuesday)
$38.95pp

Amuse bOUChC

Curried Smoked Chicken, Risotto Cake, Pineapple Puree

Second Course:

Homemade Lobster Bisque
or
Mixed Greens, Blackened Shrimp, Pecans, Feta, Dried Cherries, Pomegranate Vinaigrette

T hird Course

Entrees Served with Choice of Mashed Potatoes, Baked potato,
Asparagus or Vegetable Du Jour

Choosc Onc

Chicken Oscar
Pan Fried or Blackened Chicken Breast, Crab Cake, Asparagus, Hollandaise

Jerk Pork Tenderloin
Saffron Cous Cous, Pineapple Salsa

100z Broiled Top Sirloin
Fluted Mushroom, Béarnaise

Lamb Lollipops
Sautéed Greens, Brandy Mint Demi

Seafood Platter for Two
Blackened Mabhi, Broiled Shrimp Scampi, Walleye, two 50z Cold Water Lobster Tails,
Choice of Two Sides

Surf and Turf
60z Filet Mignon, 50z Cold Water Lobster Tail, choice of side +$15

Add 50z Cold Water Lobster Tail to any entrée for $14
Sweetheart Dessert for Two

Double Chocolate Cake, Black Cherry Ice Cream, Fresh Raspberry Puree

THE
“CLASS[C GRILL

AT MADDEN’S




