
 

 

VALENTINE FEATURES & FAVORITES 
 
 

_Soups & Salads_ 
 

1892 Onion Soup 
Onion soup flavored with 1892 traditional ale topped with croutons and mozzarella cheese 

$9.00 

 
Strawberry & Chocolate Salad 

Fresh salad greens topped with fresh strawberries and almonds. Drizzled with dark chocolate vinaigrette 

$11.00 

 
Caesar Salad 

Fresh crisp romaine tossed with crisp prosciutto and house made Caesar dressing. Topped with garlic croutons and 

fresh parmesan cheese 

$9.00 

 

_Small Plates_ 
 

Citrus Champagne Mussels  
Steamed with sparkling champagne, red onion, citrus juices and zest 

$12.00 

 
Diablo Stuffed Mushrooms 

Mushroom caps filled with diced jalapeño, bacon, cream cheese and cheddar topped with a fresh parmesan breading 

$14.00 

 
Butter Chicken Bites 

Lightly breaded pieces of chicken tossed in house made sauce, with seasoned pommes paille 
$12.00 

 
Scallops with Bacon Jam 

Pan seared scallops topped with bacon jam on a base of sweet corn puree  
$16.00 



 

 

_ENTREES_ 
 

Steak Dumas  
Marinated New York striploin steak, cooked to your liking, finished with a flavourful pan sauce, with hints of citrus, 

vanilla, spices and a little heat 

8 oz $ 30.00       10 oz $34.00 

 
Strawberry Infused Beef Tenderloin 

 AAA Canadian Angus beef Tenderloin, grilled to preferred doneness with a strawberry infused dark balsamic 

vinegar reduction  

6 oz $38.00           8 oz $45.00 

 
Pork Croquant 

Medallions of pork tenderloin grilled to preferred doneness, drizzled with a sweet and crunchy mustard sauce 

 $32.00 

 
Bourbon Peach Salmon 

8 oz. of grilled Atlantic salmon complimented by a bourbon infused peach sauce  

 $30.00 

 
Creamy Bacon Wrapped Chicken 

6 oz. bacon wrapped chicken breast is stuffed with cream cheese, green onion, red pepper, and finished with 

parmesan cream reduction 

$26.00 

 
Raspberry Duck 

8 oz. duck breast seared to your liking and married with a velvety raspberry sauce 

$34.00 

 
 

 
Entrees served with: 

Spanish rice, French fries, parsley whipped, white chocolate whipped, or baked potato 

Fresh vegetables of the day 

& 
Choices of dinner roll or garlic bread 

 

 
 

 



 

 

_PASTAS_ 
 

Lemon Dill Shrimp & Scallops Fettuccine 
A medley of sweet peppers, red onion, and capers tossed with three shrimp and three scallops in  

creamy lemon dill sauce  

$30.00 

 
Pasta Marinara 

Penne pasta tossed with house marinara sauce and an array of fresh vegetable.  

Topped with fresh parmesan cheese  

$22.00 

Add Chicken $4.00 

 
Pastas include choice of dinner roll or garlic bread 

 

Sides 
Onions sautéed in butter $3.50 

Sautéed mushroom $3.50 

Sautéed mushroom and onions $4.00 

House gravy $2.00 

Garlic bread (2 Slices) $3.50 

Garlic Bread with cheese (2 Slices) $5.00 

Garlic Bread with cheese and bacon (2 Slices) $6.00 

 

 

 

_FEATURED DESSERT_ 
 
 

 Cheesecake for 2 
Strawberries & Cream and Dark Chocolate Cheesecakes on a shareable plate 

$12.00 

 

 

 

                                              


