Valentine’s Day Dinner
Saturday, February 15th
5:30 p.m. - 9:30 p.m. at The Chaparral Grille
Reservations Required - call (940) 779-4505
Cost: $55 per person

Appetizers (choice of one)

Lump Crab Stuffed Mushrooms - Four Jumbo mushrooms seasoned with herbs, spices and White wine
then stuffed with lump Blue crab meat topped with Dijonaise sauce.

Spinach & Artichoke Three Cheese Manicotti - Spinach, marinated artichokes, herbs, Ricotta, Parmesan and Fontina
cheese wrapped in fresh pasta topped with a delicious Garlic and Herb Cream sauce.
Stuffed Green Chiles - Two mild Green chilies stuffed with smoked chicken and Manchego cheese,
hand dipped in Buttermilk batter and coated with Panko bread crumbs. Served with a rich Molé sauce.

Salads (choice of one)

Caprese Spinach Salad - Cherry tomatoes, Buffalo Mozzarella, fresh basil, and Red onions
set atop baby spinach tossed with Pesto Vinaigrette.

Caesar Salad - Crisp Romaine lettuce, housemade croutons and Reggiano Parmesan cheese tossed with rich Caesar dressing.
House Salad - Blend of field greens, carrot slices, Cherry tomatoes and housemade croutons. Your choice of dressing.

Entrées(choice of one)

Beef Tenderloin - 6 ounce cut of tender beef, flame-grilled to your requested temperature,
then set atop smoked wild mushroom Demi-glace.

Herb Seared Red Snapper - Topped with Chipotle-spiced, Green Chili Crawfish Butter sauce.

Stuffed Chicken Breast - 8 ounce Airline-style breast stuffed with Andouille sausage and Garlic Boursin cheese
topped with shrimp in a Lemon-Garlic White wine sauce.

All entrées served with Chef’s selection of sautéed seasonal vegetables and your choice of Smoked Gouda mashed potatoes or Wild rice blend.

Dessert(choice of one)

Raspberry Cheesecake - New York style, topped with Raspberry sauce.

Strawberry Shortcake Tower - Layers of fresh strawberries, Strawberry mousse, and housemade sweet cake,
topped with whipped cream and Strawberry Coulis.

Bourbon Pecan Bread Pudding - Housemade bread pudding topped with Jack Daniels Bourbon Pecan sauce.

Chocolate Brownie - Housemade, double-chocolate Ghirardelli brownie, garnished with Chocolate and Raspberry sauces.

*A long stem rose for each lady.

