
$70 PP ++   |   LIVE MUSICAL ENTERTAINMENT

Valentine’s Day
D I N N E R

S O U P S  &  S A L A D S  |  C H O O S E  O N E

LOBSTER BISQUE

ROASTED BEAT SALAD 
red and yellow beats, goat cheese, arugula, citrus

segments, tossed with red wine vinaigrette

FRISE & STRAWBERRY SALAD 
feta cheese, tomatoes, tossed in a pomegranate

balsamic vinaigrette

S O M E T H I N G  S W E E T

SALTED CARAMEL CHEESECAKE

HOUSE MADE CHOCOLATE
 NUTELLA LAVA CAKE

CRÈME BRULE

PAN SEARED SCALLOP & ROASTED PORK
 TENDERLOIN ( SURF & TURF )

creamed corn, fire roasted brussel sprouts topped with a
bourbon maple glaze

PAN SEARED SEA BASS
potato hash, squash puree, brocolini, mango gastric

OSSO BUCO SLOW-COOKED VEAL SHANKS 
 gremolata over saffron risotto

BLACKENED TRUFFLE CHICKEN PASTA
pappardelle pasta, cream, fresh truffle shavings

M A I N S  |  C H O O S E  O N E

FEB.  14TH -18TH  | 5PM-10PM


