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=4l ONGHOUSE
VYalentine Weekend

FRI, FEB. 11 - MON, FEB. 14

All Longhouse guests will receive Chef Appetizer
¥ Braised bok choy sherry vinaigrette tapenade, grilled
beef tenderloin, apple and walnut salad

v PACKAGE FOR TWO $60.00 »

(includes starter, 1 entreé, 1 dessert and bottle of champagne)

CHOICE OF STARTER | $5.95

¥ Grilled Caesar salad wrapped in prosciutto with grilled crustiness
¥ |obster bisque with pate a choux and green onions

ENTREE CHOICES
» Elk Chop $29.95

Fried crimini mushrooms, fingerling potatoes with horseradish
and parsnip aioli with white and purple tomato stew

¥ Poached Monkfish $1795

Coconut and butter poached monkfish, blood orange and pineapple marmalade

» Filet Oscar $25.95

8 oz. premium cut filet stuffed with crab meat and rock shrimp grilled
accompanied with asparagus white merlot mernaise with beet puree

» Halibut Bouillabaisse $21.95
Fresh halibut, little neck clams and green lip mussel with
rich aromatic broth served over toasted orzo

DESSERTS | $4.95

» Mascarpone Stuffed Strawberries
(hand dipped in dark and white chocolate)

» Milk Chocolate Coffee Cake

(dipped in our robust coffee, caramel and walnut toasted ice cream)
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