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Happy Valentine’s Dag 2012

$45 Menu

Appetizers
Shrimp Saganaki| feta and fresh shrimp with tomatoes, dill and kalamata olives
Fried Crab Claws I with cocktail sauce

Salata

Frasini Sa]ata | Doc‘liyc’)s house salad made with homemade c‘iressing

E_ntrée
(Choice 09
Fresh C}uhC Re& SnaPPer “Connie Kanakis Stq]e” I with ]emon, fresh herbs and Farmesan breadcrumbs

Center Cut (USDA Frime Filet Mig;non I charcoaLgri”ed filet marinated with Iemon, olive oil and rosemary

(Chicken Parmesan | with ange! hair pasta

Bahq | amb Cho_ps “Paidakia” 1 seasoned with oregano, sea salt, cracked black pepper, lemon and olive oil

(onnie’s Veal Piccata | classica”y made with a lemon and Parsley sauce

Greek Stq!e Sea Sca”ops Brochet’ce | gellow and red peppers with fresh }werbs; the ultimate healthg

Mediterranean dish on a mix of aromatic wild greens

Assorted (Greek (Cookies




