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VALENTINE’S DINNER 2021

STARTER CHOICE OF

SHRIMP COCKTAIL
Classic Cocktail Sauce, Lemon Wedge

LIGHTLY FRIED CALAMARI (GL)
Marinara Sauce, Sriracha Aioli Sauce

TUNA POKE (N)
Sushi Rice, Macadamia Nuts, Shredded Carrots,
Green Onions, Jalapefio Peppers, Furikake

SOUP OR SALAD CHOICE OF

FLORIDA KEYS CONCH CHOWDER
Bacon, Marbled Potatoes, Sunshine State Tomatoes

HEIRLOOM TOMATO & BURRATA
Basil, Aged Balsamic Vinegar, Pickled Onion, Parsley

MARKET SALAD
Assorted Greens, Sunshine State Tomatoes,
Pickled Onion, Grapefruit Vinaigrette

MAIN CHOICE OF

YELLOW TAIL SNAPPER (GL)
Tri-color Cauliflower Couscous,
Harissa, Heirloom Cherry Tomato Sauce

FILET MIGNON
Truffle Mushroom Risotto, Grilled Broccolini,
Peppercorn Sauce

LOBSTER SAFFRON RISOTTO
Truffle, Shaved Parmesan, Grilled Vegetables

SEAFOOD PASTA (GL)
Linguini, Shrimp, Clams, Calamari and Mussels,
Heirloom Cherry Tomato, Pepperoncini Pepper,
Parmesan Cheese, Lemon Butter Sauce

DESSERT CHOICE OF

CHOCOLATE DECADENCE (GL, N)
Dark, Milk and Ivory Chocolate Mousse, Chocolate Almond Sponge

IVORY PASSION (GL)
Creme Briilée Mousse, Mango and Passion Fruit Cream,
Tropical Fruit Compote Mix, Coconut and Lime Dacquoise
Sponge Cake, White Chocolate

$169 ++ per couple
INCLUDES BOTTLE OF MIONETTO ORGANIC PROSECCO

CONTAINS
(GL) GLUTEN | (N) NUTS

Consuming raw or undercooked meats, poultry, seafood, shellfish,

or eggs may increase your risk of foodborne illness, especially
if you have certain medical conditions.
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! AN 18% SERVICE CHARGE AND APPLICABLE SALES TAX WILL BE ADDED TO YOUR CHECK
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