Celebrate  ENTREES

. Prime Rib of Beef
WIth you r Aged Certified Angus Beef®, King Cut with

Va Ientl ne horseradish sauce, baked potato and asparagus

at Mile High. Surf ‘n Turf

6 oz. filet mignon and cold water lobster tail,
From ngruary 1 :Ith_1 4th’ with Mile High potatoes and asparagus
we will be serving our .
special Valentine’s Day menu. 10 oz. Dry.Aged New York Strip SteaI.(
Aged Certified Angus Beef® served with
APPETIZERS baked potato and haricot vertes

‘Cupids’ on Horseback
Bacon wrapped dates with stilton cheese stuffing,
and soy citrus dipping sauce

8 oz. Center Cut Filet Mignon

Aged Certified Angus Beef® served with
Mile High potatoes and haricot vertes
Classic Shrimp Cocktail

i ) Veal Oscar
With lemon, grey goose cocktail sauce and crackers Sautéed medallions of tenderloin served
Buffalo Short Ribs Benedict with crab, asparagus and Béarnaise sauce

Muffin, poached duck egg, asparagus and béarnaise Jumbo Lump Crab Cakes

Surf ‘n Turf Dumplings Two 4 oz. crab cakes served with sautéed spinach,
Two beef short ribs, two lobster dumplings, Mile High potatoes and whole grain Dijon sauce
Mango, wasabi and teriyaki sauces Lobster Crepes Amore

Pan Seared Sea Scallops Maine lobster and lump crab in ‘Mile High’

Sweet corn hoe cakes, sesame sauce spices with creamy lobster béchamel sauce,

rice and broccoli
Sweet Oysters ‘Aphrodite’

Six half shells on ice, shallot mignonette, Charleston ‘Shellfish and Grits’
three pepper vodka relish, cocktail sauce Sautéed shrimp, scallops, and lobster tail on creamy

grits with asparagus and lobster butter sauce
Mushroom Napoleon

Shiitake, oyster and cremini mushrooms Wild Pacific King Salmon
with avocado and lime Flown over night from the Honolulu Fish Company,
served with lobster potato croquettes, peppadews,

Lobster Spring Rolls asparagus and chive sauce

Rolled thin, Asian slaw, mango sweet soy sauce

Red Snapper Francaise

Topped with jJumbo lump crab, a pinot grigio
sauce and served with jasmine rice and asparagus

American Kobe Beef Tar Tare
Burrata, tomato jam, focaccia toast and
micro greens

SALADS DESSERTS
Classic Caesar Salad Coconut-Almond Creme Brulee
Romaine lettuce, buttery croutons, parmesan Red Velvet Cake

cheese in our house made Caesar dressing
Chocolate, Chocolate, Chocolate

Mile High Tomato, Blue Cheese Napoleon
Tomato slices, Danish blue cheese, wonton crisps,
basil, red onion and our secret remoulade sauce

Bananas Foster

Devonshire Cream,

Chocolate Coated Cheesecake for Two
Steakhouse Wedge Salad

Iceberg lettuce, crispy bacon, cherry tomatoes,
toasted-spiced pecans served with a creamy
blue cheese dressing ‘Lucky’Drunken Ricotta Doughnuts

Mile High Dark and White Chocolate Mousse

Chocolate Peanut Butter Pie

online at www.milehighss.com, or call 610-361-0855.




