


Valentine’s Day

APPETIZER
Lobster and Crab Stuffed Portobello
With Creamy Lemon Dill Butter sauce
$18
Ceasar Salad
Baby Hearts of Romain Wedges
House made Caesar Vinaigrette with bacon and heirloom tomatoes
$12

Entrees
Pan Seared Chilean Seabass
Citrus and Mango Beurre Blanc 
Coconut Rice and Sautéed Baby Bok Choy
$60

Filet Mignon and Lobster Oscar
6 oz Filet with a buttered poached lobster Tail and Sauce Bearnaise
Garlic Mashed potatoes and Roasted Asparagus
$75

Grilled Salmon
Pesto and Blistered Heirloom Tomatoes 
Risotto and Roasted Asparagus
$30

Valentine’s Day Dessert Special
Chocolate Decadence for Two
A fudgy brownie crust topped with chocolate espresso mousse surrounding a dark chocolate truffle and covered in chocolate ganache. Served over vanilla bean crème anglaise with raspberry sorbet, red wine gelee and whipped cream GF
$12
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