Valentine’s Day A La Carte Dinner
Celebrate love this Valentine’s Day with our exquisite a la carte dinner, featuring a
carefully curated selection of delectable dishes designed to delight your senses
and create unforgettable memories.

BEGINNINGS

Feta Dip $13

Fresh Tomato Bruschetta $12 Served with french bread crostini and cucumbers

Grape tomatoes, basil, olive oil, whipped burrata,

balsamic glaze, french bread crostini .
Artisan Meat and Cheese Board $29

Selection of fresh meats, cheeses, french bread
crostini, complements

Jumbo Shrimp Cocktail $15

Five jumbo shrimp, cocktail sauce, horseradish

Italian Chicken Soup $6/$9
A comforting chicken soup infused with Italian herbs,
topped with mozzarella

Strawberry Goddess Salad $7
A fresh spring mix tossed with a strawberry balsamic
vinaigrette, adored with strawberry slices, onion slices
and fresh mozzarella

HOUSE SPECIALTIES
Smoked Prime Rib $19 Garlic Lemon Glazed Mahi $15
Smoked prime rib, served to a medium rare perfection Garlic lemon glazed baked Mahi
with a savory au jus for dipping
Fried Tofu $16

Caprese Stuffed Grilled Chicken $14 Fried tofu tossed in Korean barbeque sauce, served
Caprese Stuffed grilled chicken marinated in Italian over rice and topped with black sesame seeds and
herbs and olive oil, filled with basil, mozzarella, and green onions

Roma tomatoes
Spaghetti & Meatball $16
Giant meatball stuffed with mozzarella served on a
bed of spaghetti drenched in rich red sauce,
garnished with fresh basil

ACCOMPANIMENTS

Green Bean Medley S5
Asparagus S5
Poblano Pepperjack Mac ‘n Cheese $6
Roasted Brussel Sprouts $5
Potato Au Gratin S7

Specialty Dessert

Red Velvet Cake $9
A decadent slice of red velvet cake topped
with rich chocolate syrup and glazed strawberries







