
B A R R I N G T O N ' S  R E S T A U R A N T
 

 

V A L E N T I N E ' S  D A Y
 

D I N N E R
T A K E - O U T  O R  D I N E - I N

$49.99 per person
plus tax and gratuity

R e s e r v a t i o n s  R e q u i r e d  
4 0 3 - 2 4 8 - 8 8 8 8

i n f o @ c a l g a r y p l a z a . c o m
 

T a k e - o u t  o r d e r s  m u s t  b e  p l a c e d  b y  5 P M  o n  
T h u r s d a y ,  F e b r u a r y  1 1 t h  

 
P i c k  u p  h o u r s :  F e b r u a r y  1 3 t h  -  1 4 t h , 4 P M  -  7 P M

 
M a n g o  S o r b e t  i s  n o t  a v a i l a b l e  o n  t a k e  o u t  o r d e r s  



Roasted butternut  squash b isque
 

O R
 

Micro mixed greens tossed in  white  ba lsamic  v ina igrette  
with s l iced smoked duck breast

 

 
Mango sorbet

C h o i c e  o f  O n e
 

Beef tender lo in  steak topped with lobster  meat ,  coated in
béarnaise  sauce on a  red wine reduct ion au jus .

Served with asparagus ,  golden beets ,  carrots
and duchess  potatoes

 

O R
 

Free run chicken supreme f i l led with mushrooms.
Served with peppercorn whisky poult ry  jus ,  asparagus ,  gold beets ,

carrots ,  and red beet  r i sotto
 

O R
 

Pan seared Salmon f i let  on bra ised savoy cabbage,  topped with lemon
butter  sauce.  Served with asparagus ,  gold beets ,  

carrots ,  and pars ley  chateau potatoes

T O  S T A R T

E N T R E E

D E S S E R T  
Ult imate Chocolate Cheese Cake

M E N U


