
SHRIMP COCKTAIL
COCKTAIL SAUCE

PUFF PASTRY BAKED BRIE
ROSEMARY & HONEY DRIZZLE

HEIRLOOM BEETS & BURRATTA
PISTACHIO PESTO, BALSAMIC GLAZE

OYSTERS ON THE HALF SHELL
CUCUMBER MIGNONETTE, COCKTAIL SAUCE

PAN SEARED DUCK BREAST
WILD RICE, GARLIC SPINACH, 

POMEGRANATE BEURRE BLANC

FETTUCINE & MANILA CLAMS 
GARLIC, WHITE WINE

PAN SEARED SCALLOPS
SAFFRON LEMON CREAM, SHAVED FENNEL, 

ROASTED FINGERLING POTATOES 

8OZ FILET MIGNON
RED WINE DEMI, HARICOT VERT, 

POTATOES AU GRATIN 
**ADD A BUTTER POACHED LOBSTER TAIL PREORDER ONLY**

CHOCOLATE FONDUE FOR TWO
 

CREME BRULEE

RASPBERRY BROWNIE CHEESECAKE

VALENTINE'S DAY
WEEKEND

FRIDAY-SUNDAY FEBRUARY 13TH-15TH

REGULAR MENU PLUS SPECIALS,
WHILE SUPPLIES LAST!

APPETIZERS

ENTREES

DESSERTS


