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Happy Valentine’s
Day
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4 Course Tasting Menu

Scallop Imperial

Crab crusted jumbo sea scallop finished with bearnaise sauce

Stonebridge Signature
Winter Composite Salad

Tender baby field greens tossed in a white balsamic vinaigrette
topped with bosch pear poached in port wine , sweet honey and
cinnamon roasted pecans, dried cranberries, and
creamy goat cheese

Roasted Tenderloin

Sliced to order and finished with bearnaise sauce, accompanied by parmesan white truffel
whipped potatoes and sauteed asparagus

Milk Chocolate Soufflé

Served with fresh whipped cream, and French vanilla ice cream

$36.95 per person
Plus tax e gratuity
Served Saturday February 11 and Valentines Day Tuesday the 14t
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