
 
 

Cupid’s Culinary Cuisine 
February 12th, 13th & 14th, 2010 

 
Dinner Menu 

 
 

APPETIZER 
 

Mini Crab Cakes and Baked Oysters 
 

STARTER 
choice of 

Butternut Squash Soup with Sherry Crème Fraicche 
Southwestern Lamb and Minty Winter Greens with Lemon Infused Olive Oil 

Spencer’s Salad with mesclun greens, blue cheese, dried cherries and balsamic vinaigrette 
 
 

ENTRÉES 
 

 
Spencer Steak 

14oz boneless rib-eye 
with shrimp scampi. Includes yukon 

gold garlic smashed potatoes 
and sautéed forest mushrooms. 

$ 65 
 

Filet Mignon  
8oz topped with roasted garlic & merlot onions 

 and a hazelnut-fig demi glace. Includes 
 yukon gold garlic smashed potatoes 

and sautéed forest mushrooms. 
 $ 62 

 
Prime Rib  

12oz slow roasted with rosemary au 
jus. Includes yukon gold garlic 
smashed potatoes and sautéed 

forest mushrooms. 
$ 53 

 
“Bone-In” Spencer Steak  

18oz served with shitake 
mushroom, sundried tomatoes, 
roasted garlic & port wine demi 
glace. Includes yukon gold garlic 
smashed potatoes and sautéed 

forest mushrooms. 
           $ 69 

 
Sautéed Lane Snapper  

Topped with a cranberry-tarragon 
cream sauce. Includes grilled  

asparagus and maple  
mashed sweet potatoes. 

 $ 54 
 

Pork Chop 
Sautéed spinach &  
cherry tomatoes  

and maple mashed  
sweet potatoes. 

$ 51 
 

Lamb Chops 
Roasted with dijon and fresh thyme, 
 peppercorn brandy sauce. Includes  
yukon gold garlic smashed potatoes 

and sautéed forest mushrooms. 
$ 53 

 
Horseradish Crusted Salmon 

Includes grilled  
asparagus  

and maple mashed  
sweet potatoes.  

Served with  
béarnaise sauce. 

$ 52 
                           
 

Add Lobster Tail to any entrée    $18 
Add Oscar Style    $7 

 
 

Chef’s Dessert Selections Are: 
♥Gala Apple Tart    ♥Trio of Crème Brule   ♥Spencer’s Strawberry & Rhubarb Pie 

♥Chocolate Chambord Mousse Cake    ♥Old Fashioned Profiteroles   ♥Lemon and Raspberry Sorbets 
♥Blue Bell Vanilla Ice Cream 

 
 

 
                       A special Sweetheart Room Rate of $99 (not including tax) will be available 
                              when you make your Valentine dinner reservations at Spencer’s. 

 
                                    Call 713-57-STEAK (713-577-8325) 

 
 

 
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the consumer’s risk of food borne illnesses.  
                                                     A gratuity of 18% will be added to parties of 8 or more 


