
LOVE DINNER $59.95  
FEBRUARY 13 - 14 - 15 2026  

 

A P P E T I Z E R  
(choose one) 

 
tomato bisque 

mini grilled cheese crostini 
Pullus Pinot Grigio , Slovenia  

baked brie en croûte 
pear & endive salad 

champagne vinaigrette 
Copain Malvasia  ble nd, Sonoma  

baked oysters 
pancetta, apple, winter squash 

Bailly -Lapierre Crémant de Bourgogne , France  

red beet cannelloni 
poppy seeds, brown butter, parmesan 
Aia Vecchia Vermentino , Tuscany  

E N T R E E  
(choose one) 

 
house made pappardelle 

king oyster mushrooms, caramelized leeks 
fresh sage parmesan cream 

Damien Martin Bourgogne Rouge, France  

baked shrimp 
crab stuffing, creole remoulade 

Freemark Abbey Sauvignon Blanc, Napa  

flank steak 
roasted cremini, bayley hazen cream 

“Bull by the Horns” Cabernet Sauvignon, Calif  

roast chicken breast 
apple, pancetta, sourdough, brandy 
Montinore Pinot Noir,  Oregon  

 filet mignon 
($20 supplement) 

8-ounce cut, port demi-glace 
Mary Taylor Bordeaux Rouge, France  

cold water lobster tail 
($20 supplement) 

lemon, beurre fondue 
Frank Family Chardonnay, Carneros  

D E S S E R T  S A M P L I N G   
 

chocolate cake 
vanilla panna cotta with raspberry gelee 

truffles 
Lustau Oloroso , J erez  

WINE PAIRINGS $39  


