
JOIN US!
Valentine's Day Dinner

Tuesday, February 14th

$38.00 per guest
(+ tax & tip)

1st Seating 6:00pm
2nd Seating 7:00pm
3rd Seating 8:00pm 

Romantic 4 Course Dinner
Presented to share with that special someone

Soup or  Salad Course
Roasted Chestnut and Wild Mushroom Bisque

~ or ~
Appine Grilled Wedge Salad

lightly seasoned grilled romaine with sun-dried tomatoes, 
kalamata olives, prosciutto, and roasted artichokes

dressed in a caper vinaigrette

Appeti zer  Course  
(your choice of either)

Seseme Encrusted Ahi Tuna
pan seared Ahi Tuna dressed in a sweet tamari

lime sauce with crispy Asian chips 

Scotch Egg
a classic British dish of hard boiled egg wrapped

in savory sausage coated in a crispy shell

Garden Stuffed Mushrooms
silver dollar mushrooms stuffed with a savory 

garden vegetable risotto a top a parmesan cheese sauce

Main Course
(your choice of either)

Semi-Boneless Chicken Francaise
served over garlic mashed potatoes with vegetable du jour

Blackberry Roasted Duck
tender roasted duck breast finished in a blackberry 

brandy glaze served along stuffed acorn squash 

Stuffed Brown Butter Trout
pan seared sweetened trout stuffed with golden beets

served a top farroh risotto

Steak Roulade
tender strip steak filled and rolled over roasted swiss char and 

sauteed red peppers with herb seasoned fingerling potatoes

Broccoli Cauliflower Croquette
puff pastry topped with roasted yellow squash and melted

provolone cheese finished with a broccoli and cauliflower ragu 

Final Course
(your choice of )

Duet of Hinge-Made Cannoli ~ or ~
Assorted Chocolate Truffles

To make your reservation email us at hinge_me@yahoo.com


