
Wildcard  Specia ls  

Friday, February 5th & Saturday, February 6th  

Appetizer: 

Stuffed Mushrooms  

Button Mushrooms stuffed w/a mixture of crumbled Sausage, Sundried Toma-
toes, Ricotta Cheese and Parmesan Cheese.  Drizzled with Alfredo Sauce. 

Grilled Calamari Salad 

Served over a bed of Arugula with Grape Tomatoes, Red Onions and a Balsamic 
Demi-Glace. 

Artichoke Francaise 

Entrées: 

Stole My Heart Ravioli 

Heart-Shaped Lobster Ravioli tossed with Shrimp in a Sherry Cream sauce. 

Siesta Key Salmon 

Broiled Salmon Filet topped with a Mango Salsa containing Tomatoes, Onions, 
Cannellini Beans, diced Mango, Cilantro and Lime Juice.  Served with a side of 
Rice & Mixed Vegetables. 

Cupid’s Champagne Chicken 

Chicken Breast sautéed with Capers and Sundried Tomatoes in a Champagne 
Cream Sauce. Served with a side of Rice and Mixed Vegetables. 

Flaming Heart Fajitas 

Your choice of Steak, Shrimp and/or Chicken sautéed with Bell Peppers &     
Onions. Served with Rice, Black Beans, Guacamole, Sour Cream, Pico de Gallo, 
and shredded Cheese, Flour tortillas.  
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