
 


Valentine’s Day Dinner Menu


Appetizer choice of


Salmon Rillette

smoked & poached salmon salad served with homemade flatbread


Caesar Salad

romaine, garlic croutons, house made caesar dressing & shaved grana padano


Crab Bisque

jumbo lump crab


Truffle Arancini

fried risotto, truffles, spinach, sweet onion emulsion


Entrée	choice of

Grilled Boneless Ribeye


truffle creamed spinach, madeira sauce


Chilean Sea Bass

okinawa sweet potato puree & lemongrass cream 


House-Smoked Prime Rib

au jus


Pan Seared halibut

roasted tomato shellfish bullion, jumbo lump crab


Dessert	choice of

Flourless Chocolate Cake


caramel sauce, raspberry coulis, whipped cream


Bread Pudding

almonds, raisin, caramel sauce, cinnamon toast crumble


Key Lime Pie

florida key limes, traditional graham cracker crust


$130/ for two | $170 includes a Split bottle of sparkling gruet rose


Tax & Gratuity Not Included| No Substitutions


