
S A T U R D A Y

1 4F E B 2 0 2 6

F R I D A Y

1 3F E B 2 0 2 6

S U N D A Y

1 5F E B 2 0 2 6

D A V E ’ S  P U B  &  G R I L L
p l a t e d  d i n n e r  m e n u

V A L E N T I N E S  D A Y

D E S S E R T
Select One

Select One

OR

Strawberry Champagne Cake Cocoa Covered Tartufo OR

M A I N S

Chicken Florentine en Champagne
Stu�ed with tomato, mushroom and 

spinach, topped with champagne 
cream sauce. Served with a medley 

of honey glazed seasonal vegetables 
and herb roasted potatoes.

10oz. New York Striploin
With garlic shrimp skewer 

Served with a medley of honey 
glazed seasonal vegetables and 

herb roasted potatoes. 

Vegetable Teriyaki Stir Fry
Tangy medley of onions, mushroom, 

corn, peppers, mixed carrots and 
snow peas in Teriyaki sauce.

Served on a bed of rice noodles

S T A R T E R S
Seafood Chowder

Served with assorted bread
& roasted garlic

Tossed with cherry tomatoes, 
feta cheese, cucumber, sun dried 

cranberries, roasted pineapple 
and tossed in a raspberry lime 

dressing

Seasonal Garden Salad


