
Valentine’s
Day 

Specials

APPETIZERS
Zatar and Mezze  vg / gf   14

housemade seasoned garlic f latbread | 
two dipping sauces 

Iberian Mussels  16  
fresh North Atlantic wild mussels |  

Iberian chorizo | white wine tomato broth |  
smoked paprika | fresh herbs

ENTREES
Crab and Lobster Crepes  36

2 crepes | New England lobster | snow crab | 
Hazel Del mushrooms | wilted leeks |  

cognac cream | grilled asparagus 

Filet Mignon Provençal  34.5 
Buckner Ranch grass-fed filet | herbs  

de Provence | garlic mashed potatoes |  
grilled artichoke | baby spinach |  
confit tomato | aioli | cabernet jus 

Surf And Turf  36 
One lobster and crab crepe with cognac 

cream | petite filet mignon with cabernet jus 
| baby spinach | grilled artichoke |  

tomato confit 

DESSERT
“Lovers” Lava Cake  10 

warm housemade dark chocolate lava cake | 
vanilla gelato | chocolate ganache 

Prix Fixe Option
Order any Appetizer, 

any Entree & any Dessert 
on the entire menu $55

3 course Wine pairing add $35
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