
START -CRAB BISQUE  

DUNGENESS CRAB, HEIRLOOM GRAPE TOMATO, 
MIREPOIX, CREAM, CHIVES

SALAD COURSE

BABY GREENS MIX SALADD’ANJOU PEARS, FRESH RASPBERRIES, CANDIED
PECANS, CRUMBLED FETA CHEESE, STRAWBERRY BALSAMIC VINAIGRETTE

DUET ENTREE -CHATEAU & COVE
                                                                                                                          

 PRIME TOURNEDOS OF FILET MIGNON & FOIE GRAS BUTTER 
+ PETITE MAINE LOBSTER TAIL HERB LEMON BUTTER CELERY ROOT

 SERVED WITH  POTATO PASSATA & GRILLED ASPARAGUS

SWEET FINISH

ORGANIC BLUE/RASPBERRY SWIRL CHEESECAKE
FRESH BERRY COMPOTE CHOCOLATE DRIZZLE

Valentine’s Day
Dinner

FOUR COURSE PRE FIXE MENU WITH LIVE MUSIC
AT TALEGA GOLF CLUB

14FEBRUARY  6:00PM

For Prepaid Reservations RSVP to
Michael  949 484 4295

mvoorhees@talegagolfclub.com

$ 59 Per Person
22% Service charge + State Sales Tax Added


