VALENTINE'S CELEBRATION 2012
BYRNCLIFF RESORT

SWEETHEART DINNER-FOR-TWO

AAILABLE ON TUES FEB. 141TH
FACH PERSON RECEIVES...

FIRST COURSE: A SIDE SALAD OR A CUFP OF SOUP
INTERMEZZO: A LEMON GRANITA
MAIN COURSE (EACH PERSON CHOOSES ONE):

GOLDEN SEARED CRAB CAKES WI TH BEURRE BLANC SAUCE
MEDI TERRANEAN COD WITH TOMAIOES AND FETA CHEESE

CRILLED CHICKEN PRINCESS WITH SHRIMP AND ASFARAGUS
IN A BEARNAISE SAUCE

8O/ SIRLOIN FILET WITH CRILLED SHRIMP SKEWER
30/ FILE T MIGNON
1007 PRIME RIB AU JUS
CHICKEN PROVENCAL

DESSERT: VANILLA ICE CREAM WITH CHOCOLATE SAUCE OR
STRAWBERRIES, CHOCOLATE TORTE,
NEW YORK STYLE CHEESECAKE, AND RED VELVE T CAKE

A FOUR COURSE MEAL FOR 49 95+ AX PER COUPLE
(SORRY NO COUPONS CAN BE USED WITH THIS OFFER)

2/10 AND 2/11
VALENTINE'S DINNER SPECIALS INCLUDING
SURF AND TURF AND MOREL

CALL 585535/ 300 FOR DINNER AND LODGING RESERVATIONS
GO 10 WWWBYRNCLIFF.COM FOR MORE INFORMAT ION.



