
VA L E N T I N E ’ S  P R I X  F I X E  M E N U
F E B R U A RY  1 1 - 1 4  |  D I N N E R  f o r  T W O  TO - G O  |  $165 plus tax & gratuity

F I R S T  C O U R S E

W I N E  O F F E R I N G
c h o i c e  o f  o n e

PROSECCO BRUT
Santa Margherita, Valdobbiedene DOCG, IT

ROSÉ
Villa des Anges, Languedoc, FR

SHRIMP COCKTAIL
U-12 shrimp, cocktai l  sauce, horseradish, lemon

T H I R D  C O U R S E

TRIO OF CHOCOLATE TRUFFLES 
dark chocolate, ruby chocolate, milk chocolate

S E C O N D  C O U R S E 
c h o i c e  o f  t w o

FISHERMAN STYLE LOBSTER 
1.25lb lobster, stuffed with shrimp, scallops and crab, drawn butter, lemon  

served with green beans and mashed potatoes

BRAISED BEEF SHORT RIBS 
potato gnocchi, spinach, bleu cheese, port wine demi-glace

BAKED STUFFED SHRIMP
house stuffing with crab, vegetables, Ritz crackers, served with green beans and mashed potatoes


