
VALENTINE'S DAY 
THREE-COURSE PRIX FIXE MENU | $85

APPETIZER
(choice of)

LOBSTER BISQUE
poached maine lobster, fresh pea shoots

CAESAR SALAD
romaine, reggiano parmesan, garlic butter croutons, anchovy dressing

ROASTED BEET & BURRATA SALAD
arugula, aged balsamic, candied almonds

ENTRÉE
(choice of)

CUSTOM ADD-INS: 3 GRILLED SHRIMP $12 · 
COLOSSAL LUMP CRAB $18 · BROILED LOBSTER TAIL $32

PETITE FILET MIGNON
boursin mashed potatoes, asparagus

TRUFFLE MUSHROOM RAVIOLI
wild mushrooms, parmesan, shaved truffle, arugula

BONELESS HALF CHICKEN
boursin mashed potatoes, wilted greens, lemon beurre blanc

PAN SEARED CHILEAN SEABASS 
spiced saffron risotto, honey-roasted vegetables 

DESSERT
(choice of)

PETITE CHOCOLATE CAKE
CHOCOLATE-COVERED STRAWBERRIES

WHITE CHOCOLATE RASPBERRY BREAD PUDDING


