Y.O. Ranch Steakhousc Valentines Menu

Complimcntarg rose and chocolate diPPcc] strawberries

3 (ourses 3 Seating’s
5:00-6:30 $ 100 per person —— 7:00-8:30%$125 per person —— 9:00-11:00 %110 per person

Amuse-bouche
Chefs surprise

5tartcrs
Shrim and Gﬂ'ts-Cream bacon, mushroom, tomato, brandy sauce on chees Tabasco rit cakes
P Y Y Y g
Hl” Countrg Quaﬂ Mcda”ion ~ Chicken fried boneless quail breast with a wild mushroom cognac

cream

YO Housc Salacl - f:iclcl greens caramelized pecans, green aPPlCS’ local goat cheese, and tomatoes

with a gar]ic cilantro vinaigrcttc

Lobstcr and Crab Bisquc — Classica”y Preparecl rich and ve]vety bisque with lobster and crab
morsels, sPi‘(ecl with sherrg

Duck Camitas Qucsadi”as ~Duck confit, local ancho chili caciotta and (Chihuahua cheeses, roasted
red peppers, smoked corn and cilantro - With escabeche onions, crema Mexicana, and mango Fico de

Gallo
Main Dishes

Prime New York 5triP Au Poivre — Served with whippe& potatoes
Prime Kibcgc Bone Marrow Putter—— Served with whipped potatoes
bcc{:Tcndcrloin - Blackberry port reduction - Served with whipped potatoes
gp ppeap
Chicl(en Fricd Lobstcrh— C!‘xam agne beurre B]anc ~ Served with whipped potatoes and green
pag ppeap g

beans
Gri"cd 5a]mon - Lobster sauce over crab fried rice

C}'lllckcn chcata~ Fan~roasted chicken breast with lemon caper butter- Ser\/ec{ Oover orzo

Wlld Gamc Mixcd Grf" — E_spresso crusted elk filet with Hackberrg port reduction — \Venison chop

wild mushroom cognac cream — Duck sausage over caramelized onions
Dcsscrts

Dulcc de Lcchc Chccsccakc - A caramel swirled white chocolate cheesecake with gooey dulce Pockets.

Wit% caramel sauce and a dash of sca salt

Chocolate Mousse Cakc ~ Chocolate cake ]agered with white and dark chocolate mousse toPPcd with
(hambord raspbcrry coulis

Fricuy Fear Sorbet ~ \With fresh berries

KCB Limc Fic ~Sweet and tart creamy custard Fi”ing toPPccl with a lemon macaroon

T ax and gratuity not included
Gratuitg added to tables of 6 or more

Reservations rcquirc a credit card and must be made at www.goranchstcak]ﬂousc.com
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