
CRISPY CRAB SPRING ROLLS
W/ REMOULADE SAUCE

CAPRESE SKEWERS 
W/ BALSAMIC REDUCTION + PESTO

BITES

LIGHTLY DUSTED CHICKEN DRUMETTES 
W/ HONEY GARLIC AIOLI

DOLLARS
$100

MAIN

CREAMY CAESAR SALAD
W/ HOMEMADE CROÛTONS + BACON + PARMIGIANA
RICOTTA FILLED RAVIOLI 
W/ SWEET CHERRY TOMATOES WHITE WINE + CREAM

FRIDAY FEBRUARY 12TH  & SATURDAY FEBRUARY 13TH

VALENTINE’S DAY DINNER SPREAD FOR 2

SAUTÉED CREMINI MUSHROOM CAPS 
W/ PEARL ONIONS IN FRESH THYME + GARLIC + OLIVE OIL

SWEET
VANILLA CHEESECAKE 
W/ WARM STRAWBERRY GRAND MARNIER COULIS

SLOW ROASTED PRIME RIB (2 HAND CARVED 10OZ STEAKS) 
W/ CHIANTI DEMI


