SAINT VALENTINE’S CELEBRATION
TONY’S MINING COMPANY

% ~ Appetizers ~ %

Bacon Wrapped Scallops

Twelve

Shrimp Ceviche and Scallops Ceviche
Shrimp and Scallops Cooked in Lime Juice with a Mixture of Diced Tomatoes, Onions and Cilantro

Served with Tortilla Chips
Sixteen

Baked Crab Dip with Garlic Toast (Sharable)

Fourteen

Crab Stuffed Mushrooms
Thirteen

~ Soups ~

Lobster Bisque
Cup: Eight Bowl: Eleven

Onion Soup au Gratin
Eight

~ Nuts and Berries Salad ~
(Included with Entrée)
Mixed Greens, Dried Cranberries, Glazed Walnuts, Red Onion and Feta ~ Served with a Raspberry Vinaigrette

~ Entrees ~

“Enjoy our Chef’'s Honey Roasted Red Potatoes and Asparagus with Your Entrée,
Except for the Chicken Alfredo which is Served with Pasta”

Sweethearts Combo

A Six Ounce Filet Mignon with Two Seared Shrimp Stuffed with Crabmeat
Forty-Two

Eight Ounce Filet Mignon

Grilled to Your Liking and Served with a Demi-Glaze
Thirty-Nine

New York Strip
Fourteen Ounce Grilled to Your Liking

Topped with Sautéed Mushrooms
Forty-Two

Surf and Turf

Four Ounce Filet Mignon Accompanied with a Seven Ounce Lobster Tail
Forty-Nine

Twelve Ounce Prime Rib

Served with Au Jus
Thirty-Four

Lobster Crab Cake

Lump Crabmeat and Tender Lobster Claw Tossed with our Chef’s Seasonings and Broiled
Thirty

Seared Shrimp and Scallops

Drizzled with a Savory Roasted Pepper Sauce
Thirty-Eight

Seafood Trio
Seared Salmon, Two Jumbo Shrimp and a House Made Crab Cake

Drizzled with a LLemon Butter Sauce
Thirty-Nine

Chicken Alfredo
Sautéed Breast of Chicken with Mushrooms, Sun-Dried Tomatoes and Broccoli Florets

Finished in a Savory Alfredo Sauce over Linguine
Twenty-Nine

“We appreciate one check per table. Gratuity will be added to parties of six or more and for separate check requests.”



