                                                                                                          
	Valentine’s Dinner Menu 
February 12th, 13th & 14th 
Starters


	Shrimp Cocktail
Champagne‑poached jumbo shrimp served with peppercorn and citrus‑zested cocktail sauce.

	Lobster Bisque Shooters for Two
Creamy cognac lobster bisque topped with butter‑poached lobster tail.

	Baked Brie Rosettes
Puff pastry spirals filled with warm Brie and blueberry jam.

	Tuna Tartare on Wonton Petals
                                                      Ahi tuna tartare on crispy wonton petals with avocado, soy‑lime vinaigrette, and sesame seeds.

Steak Tips and Crostini
Sautéed filet medallions on crostini with herb‑whipped ricotta, cherry tomatoes, and pesto.

	Salads


	
Grilled Romaine Caesar Salad
Lightly charred romaine, herb croutons, shaved Parmesan, and Caesar dressing.

	House Salad
 Mixed greens with tomatoes, cucumbers, herb croutons, and balsamic vinaigrette.

	Greek Salad
 Chopped romaine, Kalamata olives, feta, red onion, cherry tomatoes, cucumbers, and bell peppers with a lemon‑olive oil vinaigrette.

	Beet Salad
Mixed greens with roasted sliced beets, julienned red onion, heirloom tomatoes, crispy goat cheese, and champagne dressing.




Halibut
Parmesan and herb‑crusted, pan‑roasted, finished with fresh gremolata.
Entrées


Salmon
Crispy‑skin pan‑seared salmon served with bright, herbaceous chimichurri.

Twin Tails
Broiled lobster tails topped with toasted panko and Parmesan, finished with garlic herb butter.

Filet Oscar
Grilled 8oz filet mignon crowned with a jumbo lump crab crust and classic Béarnaise.

Ribeye
Seasoned with smoked sea salt and cracked tri‑color peppercorns au poivre.

Stuffed Chicken Valentino
8oz airline chicken breast stuffed with spinach, roasted red peppers, and fresh mozzarella, finished with basil cream.

Pork Tenderloin
Dijon and herb‑crusted pork tenderloin with a cherry port wine reduction.

Rack of Lamb
Pistachio‑crusted rack of lamb with tarragon jus lié.
Pasta 


Seafood Cioppino
Clams, mussels, scallops, calamari, and jumbo lump crab over linguine. Available in Red, White, Scampi Style, or Fra Diavolo.

Lobster Cappelletti
House‑made cappelletti filled with lobster stuffing, served in champagne cream sauce with shaved Parmesan, lobster claw meat, and roasted cherry tomatoes.

Short Rib Bolognese
Braised short rib, Italian sausage, julienned carrots and peppers, and tomato cream over homemade pappardelle.
Sides:
                          Truffle Butter Whipped Potatoes    Dauphinoise     Creamy Parmesan Risotto    Lemon Basil Roasted Asparagus
Sauteed Tri Colors Baby Carrots
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Shrimp Cocktail   Champagne - poached jumbo shrimp served   with peppercorn and citrus - zested cocktail sauce.  

Lobster Bisque Shooters for  Two   Creamy cognac lobster bisque topped with butter - poached   lobster tail .  

Baked Brie Rosettes   Puff pastry spirals filled with warm Brie and blueberry jam.  

Tuna Tartar e   on Wonton Pe t als                                                          Ahi tuna tartare on crispy wonton petals with avocado,   soy - lime vinaigrette, and sesame seeds.     Steak Tips and Crostini   Sautéed filet medallions on crostini with herb - whipped ricotta,   cherry tomatoes, and pesto.  

 

  Grilled Romaine Caesar Sala d   Lightly charred romaine, herb croutons, shaved Parmesan,   and Caesar dressing.  

House Salad     Mixed greens with tomatoes, cucumbers, herb croutons,   and  balsamic   vinaigrette.  

Greek Salad     Chopped romaine, Kalamata olives, feta, red onion, cherry   tomatoes, cucumbers, and bell peppers   with a lemon - olive oil vinaigrette.  

Beet Salad   Mixed greens with roasted sliced beets, julienned red   onion, heirloom   tomatoes, crispy goat cheese, and champagne  dressing.          
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