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STEAK DIANE
Boneless Prime Rib Eye, sauteed with brandy, shallots, Dijon, cremini

mushrooms, artichokes in a demi-glace. Served with potato gratin and braised

Swiss chard, fennel and roasted shallots with sherry vinegar. &
SEARED DUCK BREAST ‘v

Seared duck breast with brandied cherry glaze. Served with rice pilaf with wheat
berries, sunflower seeds, cranberries, orange zest and leeks. Accompanied by green
beans with roasted vinegar peppers.

OVEN ROASTED LOBSTER SAVANNAH .
Lobster roasted with onions, buttered herb crumbs, sweet peppers and a California
Chardonnay sauce. Served with creamed spinach with leeks, topped with Duchess
potatoes.

ALL MEALS ($35 EACH) INCLUDE:

¥ Arugula salad with champagne vinaigrette. Fresh arugula, blood oranges,
oven roasted tomatoes, toasted almonds, goat cheese and balsamic
roasted figs.

¥ A Sweet Sampler, includes shortbread cookies, mini fruit tarts and

chocolate-dipped strawberries.

ALL DINNERS ALSO INCLUDE A BEAUTIFUL RED ROSE! ;

¥ Orders must be placed by noon on Thursday, Feb. 12

¥ Meals may be picked up on Valentine’s Day
from noon to 6 p.m.

Verrill Farm ¢ 11 Wheeler Road e Concord, MA 01742 ¢ 978 369-4494 ¢ www.verrillfarm.com



