
• Appetizers •

Seafood Tuscan White
Bisque Bean Kale Soup

- 10 - - 9 -

Roasted Beet Salad
baby greens, goat cheese, walnuts, honey balsamic

- 12 -

Wedge Salad
tomato, onion, bleu crumbles, caramelized bacon, bleu cheese dressing

- 12 -

Burrata & Heirloom tomato salad
olive oil, white balsamic vinegar

- 14 -

Shrimp Cocktail
cocktail sauce, lemon

- 16 -

Oysters
½ dozen oysters, raspberry mignonette, cocktail sauce

- 16 -

Calamari
traditional crispy fried -or- white wine poached

-15 -

Charcuterie for Two
prosciutto di parma, asiago, sun-dried tomato hummus, shishitos, pita

-20 -

• entrees •

French Chicken Breast
madeira demi-glace, haricot vert, garlic whipped potatoes

- 29 -

Herb Seared Halibut
roasted red pepper risotto, asparagus

- 39 -

miso glazed salmon
wild rice, shaved almonds, broccolini

- 33 -

Frutti di mare
baby clams, mussels, squid, shrimp, arrabiata sauce, linguini

- 38 -

New Zealand roasted Rack of Lamb
cognac rosemary sauce, fingerling potatoes, haricot vert

- 41 -

filet mignon
9oz filet, house steak sauce, haricot vert, fingerling potatoes

- 45 -

NY Strip Steak
16oz strip, house steak sauce, haricot vert, fingerling potatoes

- 45 -

HAPPY
Valentine’s

Day


