
Sweetheart 
Dinner for Two 

Amuse Bouche
 Crostinis to Share
 

Appetizer - Choose One
 

 

Palate Cleanser
 Raspberry sorbet 

Main Course - Choose One
 

$199 per couple

 8oz. Lobster Tail $36  GF

Shrimp Skewer 3pc/$10   6pc/$18  GF

Scallop Skewer 5pc/$14 10pc/$26  GF

Smoked salmon, pecans with lemon pepper cream cheese and

Red wine poached pear, prosciuto with goat cheese & dill oil  *           

Winter salad - mixed greens, butternut squash, dried cranberries, candied

walnuts, pumpkin seeds, feta, maple balsamic vinaigrette

Homemade tomato parmesan soup with grilled cheese croutons 

Mushroom ravioli in alfredo sauce 

Tempura shrimp with sriracha aioli

Pan seared scallops over delicate vegetables with lobster broth  GF

GF

6oz bacon wrapped filet mignon / 10oz New York Striploin / 10oz Ribeye GF

 

Lobster tail, shrimp skewer (3 grilled shrimp) basmati & wild rice, vegetables  GF

Lamb shank, red wine demi glaze, garlic mashed potatoes & vegetables 

Baked mahi-mahi, maque choux cream sauce, basmati & wild rice, vegetables 

Pan-seared duck breast, cherry reduction, basmati & wild rice, vegetables

GF
GF

Caprese Skewer  *

GF

Certified Angus Beef   with herbed butter, button mushrooms, fresh vegetables, mashed potatoes

Cheesecake with raspberry and white chocolate sauce

Chocolate truffle mousse cake 

Amaretto cherry cheese puff pastry 

Specialty Coffee -- Cappuccino/ Café latte / Double espresso  GF

GF Gluten free dessert available upon request

Spoil your Sweetheart

Dessert -Choose One

GF gluten free
*Modify for gluten free


