FEBRUARY 9-10 & 12-14 | 3PM - CLOSE | $85

e

THREE PEAKS
KITCHEN + BAR DINNER FOR TWO

Starder.

Your choice of soup or salad, served with
‘ warm house-baked garlic focaccia bread

’ Wain Course

Sharable 160z. petite tenderloin, drizzled with demi-glace,

. .
Vaferrtines

accompanied by grilled seasonal vegetables and fresh

' citrus ricotta pasta topped with walnut crunch.

Dessest

Strawberries and cream, strawberry rhubarb &

strawberry chocolate mousse

RESERVATIONS RECOMMENDED, CALL 509-818-1547.




