VALENTINE'S DAY MENU

TO SHARE

Charcuterie- Caramelized Onion Jam, Triple Cream, Olives,

Marcona Almonds, Dried Apricots and Prosciutto

ONE

Pecan Cornbread Encrusted Lobster Cake
Melon Cucumber Relish

Lime Crema

TWO

Roasted Delicata Squash, Frisée, Spiced Pumpkin Seeds,
Pomegranate Arils and Local Goat Cheese

Cranberry Pear Balsamic Vinaigrette

THREE

Beef Tenderloin with a Port Wine, Shallot and Cremini Mushroom

Pan Sauce ~Served over Roasted Parsnip Purc¢e

FOUR

Raspberry & Pistachio Semifreddo
Mint & Mascarpone
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JOIN US AT
BELL THE CAT
FOR A FIVE-COURSE
VALENTINE'S DAY
DINNER

Our specially curated menu will be
accompanied by suggestions for wine
pairings as well as offerings for special

cockrtails and mockrtails.
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Seatings will be offered at
5 pm and again at 7 pm.

Reservations are required.

$95 per person

Call 207-338-2084 for a reservation
Bell the Cat Inc.
15 Belmont Ave.
Belfast, Maine
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