!itartcrs

| obster & Vidalia Onion bisquc,

Caj un chctablc Chowdcr, “\/egan

‘Thc Studio’ Salacl,
APPles, Gorgonzola (Cheese,
Toasted Almonds & Roastecl 5Ea”ot \/inaigrette

Gﬁ“cd Heart of Romaine, “\/egan
Creamg Bcc’c Dressing, Farmesan ‘Chccsc’ & Cornbroacl

Escargot A la Maisonette’
Sautéed with Garlic, Sha”ots & Fernod

Bcct ‘HummUS’, “\Jegan
Homemado Flatbread CrisPs and Cucumbor

Gri"cd For‘tobc”a MU5l1room ‘Caprcsc’,
Fresh Mozzare”a Cheesc & Balsamic \/inaigrette

No Certificates or Coupons Accepted on Prix Fix Menus — 20% Gratuity wmay be adoed to Parties of & or more.
We nccept visa, MasterCard, American Express § Discover.




Entrees Served with Chef’s Preferved Accompaniments

Entrees

Gulf Red Grou]:cr Fillet,
| obster, Spinach, Farmesan (Cheese & Sauce Beurre Blanc

Seafood ‘Cioppino’,
Seared Redfish [Fillet, | ittleneck Clams, | ocal SErimP, Chicken Sausage & | omato Proth over [arvest Risotto

Wﬂd Salmon Fiﬂct,

But’ccrnuts uash, Duck Bacon, Cranbcrries & Ma ]c~Fccan But’cer
9 P

Maine Lobstcr Tail & Fctitc Filct Mignon
Served with Drawn Butter, Chevre & (Cabernet Reduction

| ouisiana Pone-|n Kibcgc
Brushed with Sweet & Spicg Bulleit Bourbon (Glaze, toppec{ with Duck Pacon & Gorgonzola (Cheese.

Venison Rib Chops,
Madeira Wine & (rimini Mushroom Butter

HiPPiC LO&‘F Wc”ington, *\/egan
\/egetable & | entil| oaf wraPPec{ in Puff Fastry with Portobello
Mushroom and Rosemar3~Re<J Wine Gravg.

hank you & have a very Hap Yy Valcntinc’s Dag!!
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