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Spend Nalentine's D with THlat Gueck

DINNER SERVED FEBRUARY 13 & 14, 2010

Valentine's Day Menu Includes:

Furst
Senre(l Diver Scallop BLT
Candied Bacon. Romaine and Tomato Mousse
or
Roasted Flat Creek Quail
Carolina White Grits, Spice(l Pecans and Citrus Brown Butter

Second
Bnl)y Aruguln
Shaved Natural Rind Cheddar,
Fried Capers and Lemon Vinaigrelle

Third
Pan Roasted Atlantic Salmon
White Sllrimp Risotto, Crispy Leeks and
Basil - Shellfish Broth
or
Grilled Painted Hills Ril)eye
Herb Roasted Yukon Potatoes, Smoked Onions,
Skillet Beans and Braising ]us

Fourth
Handmade Flat Creek Farmhouse Cheese
Blue Farmhouse Cheese, Citrus Crostini
Paris ‘1853‘, Onion Marmalade

Fifth
Trio of Chocolate
Dark Chocolate Brownie,
Housemade Ice Cream and Warm Cocoa

‘100 per couple for dinner and glass of cllampagne.
Slay Overniglﬂ: For *350 per couple inclu(les (linner, lo«lge room an(l l)real(Fasl.
Be sure to ask about special massages and oulings!

Dinner and Dancing with live music l)y Perpelual Motion on Fel)ruary 13.
www.FlalCreel(Lodge.com

For reservations contact Martha Cobb at 877-352-8273 or mcol)l)@ﬂalcreeklotlge.com

FLAT CREEK LODGE




