
Valentine’s Day

F I R S T  C O U R S E
c h o i c e  o f

TUNA CARPACCIO
winter citrus,  pistachio crumble,  baby watercress

LOBSTER BISQUE
tarragon, créme fraiche

S E C O N D  C O U R S E
c h o i c e  o f

PETITE FILET
truffle mashed potatoes,  red wine sauce

LOBSTER RAVIOLI
parmesan crema, chives,  lemon zest

D E S S E R T

WILD CHERRY TART
vanilla gelato

includes a complimentary champagne toast

F r i d a y ,  F e b r u a r y   1 3   &  S a t u r d a y ,  F e b r u a r y  1 4t h t h

$ 5 5 . 0 0  p e r  p e r s o n
o u r  d i n n e r  p r i x  f i x e  w i l l  b e  s e r v e d  i n  a d d i t i o n  t o  o u r  r e g u l a r  m e n u  

C a l l  o r  V i s i t  U s  O n l i n e  t o  R e s e r v e
w w w . s a r a b e t h s r e s t a u r a n t s . c o m

http://www.sarabethsrestaurants.com/

