
 Additional Gluten Free, Vegetarian, & Vegan options available upon request                              

Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of food borne illnesses. Although every effort will be made to accommodate food allergies, we’re 

afraid we cannot always guarantee meeting your needs. Please tell your server about any food allergies. 18% gratuity will be added to parties of six or more. 

Valentine’s Day 
February 13th through February 15th 

$85++ per person 

Clothesline Bacon For Two 
Maple Syrup, Black Pepper, Rose Petals 

 
Drunken Red Wine Goat Cheese 

 Salt Baked Beets, Winter Petite Greens,  
Aged Sherry Vinaigrette 

 
Poached Pear Salad 

Citrus frisée , Chicory, Black Truffle Vinaigrette 
 

Traditional  Lobster “Thermidor” 
 Marble Potatoes, Roasted Cauliflower, Edible Gold 
 
 
Ale Braised Beef Short Rib 
 Wonton Crisps, Royal Trumpet Mushroom,  
Yam, Apple Butter 
 

 

 
Sea Scallops 

Winter Root Vegetables, Champagne Sauce 
 

 
Organic Chicken 

Rutabaga Gratin, Roasted Cauliflower, Sun Dried 
Tomatoes, Vermouth Reduction 

 
 

Surf and Turf Dumplings 
BBQ Sauce and Lobster Bisque 

 
Tuna Carpaccio 

 Bottarga, Pickled Red Onions, Shaved Fennel,  
Olive Tapenade, Citrus 

 
Beef Tartare 

Asian Pear, Chili Pepper Vinaigrette,  
Sesame Seeds, Rice Crackers 

Strawberries &Cream Napoleon 
Heart Shaped Puff Pastry, Vanilla Bean Diplomat 
Cream, Fresh Strawberries 
 
 
Red Velvet Crème brûlée  
White Chocolate Macadamia Biscotti 

 
Chocolate Truffle Sparkling Champagne Cake  

Truffle Filling, Vanilla Anglaise,  
Pomegranate Champagne Sorbet 

 
 

 Seasonal Mixed Berries 
        Passion Fruit Sorbet 

Sides                           
$10 Supplement Fee 

Gluten Free           Vegetarian 

Lovers Sampler for Two 
Chocolate Dipped Strawberries,  

Assorted Truffles French Macarons 

Choice of Dessert  

Brussels Sprouts & Bacon 
 

Crispy Onion 
 
 
 
 

Mashed Potatoes 
 

One Dozen  
Long Stem Roses $85 

 
 
 

Mushroom & Leeks 
 

Creamed Spinach  
 
 

 
Salt Brick Dry Aged  Ribeye 

$12pp Supplement Fee 
 

Rack of Lamb for Two 
$10pp Supplement Fee 

 
 

 
Salt Brick Dry Aged Porterhouse for Two 

$15pp Supplement Fee 
 
 
 
 

12oz Filet Mignon 
$10pp Supplement Fee 

Roasted Ginger Salmon 
 Braised Red Cabbage, Grilled Scallion,  

Miso—Truffle Essence 

Choice of Entrée   

Choice of Appetizer 
  


