D OUT OF WATER®

BE MINE DINNER

.~ Valentine’s Day o

FEBRUARY 14 | 4-9PM

ENJOY LIVE MUSIC BY EVAN BARBER
FROM 6 -9PM

FIRST COURSE
(Select One)

WATERCRESS SALAD

charred Heirloom tomato, romesco,
pistachio, sherry vinaigrette

CRAB & AVOCADO SALAD
citrus vinaigrette
gorgonzola, pickled sweet onion, buttermilk dressing

SECOND COURSE
(Select One)

. - BRULEED CAULIFLOWER

lentils & Caribbean coconut curry

DIVER SCALLOPS

spiced corn mole, orange gastrique

- . THIRD COURSE
. . (Select One)
¥ ' ’ CENTER CUT BEEF TENDERLION

Gambas al Ajillo, potato soufflé, port reduction

CHARRED VEGETABLE PAELLA
Bomba Rice, Zaffron Aioli

FISH EN CROUTE :
asparagus, lobster and leek ragu : PO T
* * *
DESSERT ' .
w. .
BAKED ALASKA

with spumoni and dark cherry glaze

$75 PER GUEST

++Cost includes two complimentary glasses of WaterColor™
private label wine or sparkling wine.
Taxes and gratuity not included.

Regular All-Day and Kid’s Menu (12 and under) available.





