STEAKHOUSE GRILL

Starter

Cream of Roasted Red Bell Pepper
Seafood Stuffed Floron

Or
Salad D’Amoure

Mixed Field Greens with Hearts of Palm, Vine Ripe Tomatoes,
Pinenuts, Maytag Blue Cheese and Champagne Vinaigrette

Entree

Lover’s Duet
Our Famous Broiled Filet Mignon
And

Rock Lobster, Prawn and Scallop Brochette
Served with a Ruby Port Wine Demi Glace and Sweet Lemon Butter

Dessert

Chocolate Euphoria

$42 per Person

The entrée only can purchased for $32



Restaurante Orozko

Valentine’s Menu
Tuesday, February 14, 2012

Salad

Nugget Famous Caesar Salad
Served with Garlic Croutons and Parmesan Crisps

Entrée

Char Broiled Filet Mignon and Stuffed Maine Lobster Newberg
Portobello Mushroom Sauce and Cabernet Mashed Potatoes

Dessert

Strawberries Romanoff

$39 per Person

The entrée only can be purchased for $29



Rosie s %gé

\/alentincs Menu

Lovcﬁs Duet

Broiled Top Sirloin Steak and Breaded Deep-fried Prawns
Served with Choice of Mashed Potatoes, Baked Potatoes
and V'egetable of the Day

OR

Fasta de Amore

Marinated Grilled Chicken Breast, Served with Cheese Tortellini Pasta
Tossed in a Creamy Basil Tomato Sauce,

Served with Cheesy Garlic Bread

$9.95 per Férson



Trvadey Dick’s Valertine Special Merue

Abppetizer
Assorted Appetizer Combination Platter
Egeroll, Tempura Fried Prawn, Trader Dick’s BBQ Pork Ribs
And Chicken Saté.

Entree

Asian Sea and I .and Duet

Broiled Petit Filet, Ginger Lemongrass King Crab Legs, Served with a choice of
Fried Rice, Steamed Rice, Baked Potato, and Stir-Fry Vegetables.

Dessert
Nugget Famous Baked Alaska

Prixc Fixce Dinner | $36 per Person

Entrée only can be purchased for $§26



