
  

VALENTINE’S DAYVALENTINE’S DAYVALENTINE’S DAY

LOBSTER BUCATINI
Herb butter roasted split lobster tail 

over bucatini in a creamy lobster broth with 
mushrooms, tomato and asparagus.

59

FILET OSCAR*  GFA

Our Northwest fi let crowned with 
Dungeness crab and bearnaise. 

Served with champ potatoes 
and seasonal vegetables. 

65

WILD ALASKA SILVER SALMON  GFA

Chargrilled with citrus butter 
and Walla Walla sweet onion 

and Bing cherry sauce. 

38

TOAST YOUR VALENTINE!
Toast your valentine with a glass of bubbly!

DOMAINE STE MICHELLE BRUT ROSE

10.5

DOMAINE STE MICHELLE BRUT

10.5

Enjoy one of our dinner specials to celebrate with your sweetheart!

TA



CELEBRATE WITH A DESSERT!

BORDEAUX CHERRY &  
CHOCOLATE CHIP ICE CREAM  GFA 

A delicious, decadent treat from  
Olympic Mountain Ice Cream.

11

WHITE CHOCOLATE & CHERRY JAR PIE
Our creamy no bake cheesecake  

with a graham cracker crust  
and topped with Montmorency cherry  
sauce and white chocolate shavings.

6.5

HOMEMADE CHERRY BUCKLE
Sweet and tart Eastern Washington 
Montmorency cherries layered under  

a warm, delicate almond crust  
and topped with vanilla ice cream.

15

VALENTINE’S GOOEY CHOCOLATE CAKE
Homemade rich chocolate pudding  

cake served warm. Topped with  
Olympic Mountain Chocolate Chip Cherry  

ice cream and fresh raspberries.
14


