Valentine’s Day Menu

$105/pp

appetizer choice
cold hot

. shrimp cocktail homemade crab cakes
3 jumbo shrimp served with cocktail sauce ustard aioli

tuna tartare
blue point oysters (6) eggplant rollatini

cold seafood salad zucchini flowers
calamari, crab meat, jumbo shrimp, celery, green olives,
red peppers, evoo dressing

fresh figs and prosciutto homemade meatballs
marinara sauce

vodka sauce

classic caesar salad

beet salad clams oreganata
ears, dried cranberries, mixed greens, gorgonzola . .
b & 8018 fried calamari
burrata
tomatoes, roasted peppers lobster bisque soup

_

entrée choice
All entrees including steaks are served with broccoli and mashed potatoes

poultry
half roasted crispy duck

cranberry brandy sauce

nsh
fillet of branzino francese
lemon white wine, capers, asparagus

jumbo scallops

over mushroom risotto . ..
chicken martini

) ) frutt! di mare ) parmesan crusted, white wine, lemon
jumbo shrimp, mussels, little neck clams and calamari,
over linguini. garlic and oil or fra diavolo
chicken parmigiana
crls&)y skin wild salmon
2

jon mustard sauce over linguine

chilean seabass martini
parmesan crusted, white wine, lemon, artichoke and

green peas pasta
classic rigatoni vodka
veal

veal chop martini
parmesan crusted, white WiIlpC lemon, hot cherry peppers, pappardelle bolognese

mushrooms

. home made cheese ravioli
veal chop parmigiana

breaded veal chop, marinara, melted mozzarella tomato and basil sauce

prime 21 dry aged

boneless rib eye

filet mignon
new york strip
rack of colorado lamb
grilled berkshire pork chop
tomahawk long bone rib eye for 2
porterhouse for 2

dessert choice

Chocolate mousse cake
Key lime cheesecake
Lemon or raspberry sorbet
Tiramisu

Hazelnut or chocolate gelato

consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase risk of food-borne illness
if you have any food allergies or special needs, please inform the server or the manager




