
Valentine’s Dinner Menu
$48 Prix Fixe 5 Course:

3:00pm – 11:00pm

Chef ’s Bocadillo_____________________
1st APPETIZER_____________________

Taco Cangrego or
Sopa & Ensalada or

Chicken Lollipop Chimichurri_____________________
2nd APPETIZER_____________________
Ravioli kamikaze_____________________

ENTREE_____________________
Veal Cerveza Estufada or

Halibut Verde or
Filet Mignon Morado

_____________________
DESSERT_____________________

�e APHRODISIACS XOXO 
Dark Chocolate Fondue & 

a glass of Brut Champagne 

Valentine’s Lunch Menu
$32 Prix Fixe 4 Course:

1:00pm – 2:45pm

Chef ’s Bocadillo_____________________
APPETIZER_____________________

Taco Cangrego or
Sopa & Ensalada or

Chicken Lollipop Chimichurri
_____________________

ENTREE_____________________
Veal Cerveza Estufada or

Halibut Verde or
Filet Mignon Morado

_____________________
DESSERT_____________________

�e APHRODISIACS XOXO 
Dark Chocolate Fondue & 

a glass of Brut Champagne 

Saturday February 13th

Early “Love Birds”
$24 Prix Fixe 3 Course

4:00pm – 5:00pm
_____________________

APPETIZER_____________________
Chef’s Menu

3 choices
_____________________

ENTREE_____________________
Chef’s Menu

3 choices
_____________________

DESSERT_____________________
Chef’s Menu

1 choice
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UNION
RESTAURANT

22-24 New Main Street • Haverstraw, NY  10927    845 .429 .4354 • www.unionrestaurant.net
�

Prices are per person and do not include Tax & Gratuities.  Menu subject to change.��

Find us on

February 10 - 14, 2010
�ursday, February 11th

$45 Prix Fixe 5 Course 
Tapas Tasting Menu

Wine Pairing $15 per person 
Chef ’s Bocadillo_____________________
1st APPETIZER_____________________

Poached Prawns Arepa or
Avocado Frisée Salad & Brie Croustini

2008 Chardonnay, Terra Noble, Maule Valley, Chile_____________________
2nd APPETIZER_____________________

Maine Scallops Caña Dulce
NV, Champagne, Moet & Chandon, Brut, France_____________________

ENTREE_____________________
Chicken a la Trufa or

Filet Mignon Ciopollini & Okra
2003, Rioja, Castillo de Sajazarra, Spain_____________________

DESSERT_____________________
Golden Coco Piña

2007 Muskat, Galileus Tilia, Vipava Valley, Slovenia

Valentine’s Week Celebration 

Valentine’s  Day Menus
 Saturday, February 13th thru Sunday, February 14th 

Reservations Preferred

Wednesday, February 10th

$32 Prix Fixe 4 Course Dinner
“�at’s Amore” Italian Night

Chef ’s Bocadillo_____________________
APPETIZER_____________________

Crispy Eggplant Bruschetta or
Bruschetta Tuti Nacho or
Filet Mignon Carpaccio

_____________________
ENTREE_____________________

Ossobuco Habichuela or
Pato Tricolores or

Scallop Risotto Friti
_____________________

DESSERT_____________________
Tiramisu Tia Maria or
Maracujá Panna Cotta


