
B Y  U N I O N  B L U F F  G R I L L

ENTREES

STARTERS
 

 

 

Lobster Ravioli | 36

Lobster Bisque | 12

Duck Cassoulet | 42

 

Jumbo Shrimp Cockail | 17
 

Swordfish Bruschetta | 38

 

Black Bottom Crème Brûlée | 10

Salted Dark Chocolate Torte | 10
two berry compote 

Roasted Sweet Potato Salad | 15

Seared New York Strip with Bourbon Bacon Compound Butter | 40

cocktail sauce, lemon

with cinnamon creme fraiche 

whipped yukon gold potatoes and asparagus

red onion, sweet potatoes, goat cheese, pecans, baby mixed greens,
balsamic vinaigrette

pink vodka sauce, balsamic tomatoes, whipped ricotta, baby arugula, EVOO

crispy confit duck leg, braised white beans, duck sausage, country bacon 

grilled swordfish,grape tomatoes, balsamic, EVOO, basil,
grilled ciabatta bread & baby arugula, bacon wrapped melting potatoes 

DESSERTS

Valentines Menu

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.


