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VALENTINE’S PRIX FIXE MENU
FEBRUARY 11-14 ‘ DINNER for TWO TO-GO ‘ $165 plus tax & gratuity

FIRST COURSE
SHRIMP COCKTAIL

U-12 shrimp, cocktail sauce, horseradish, lemon

SECOND COURSE

choice of two

FISHERMAN STYLE LOBSTER

1.251b 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

THIRD COURSE
TRIO OF CHOCOLATE TRUFFLES

dark chocolate, ruby chocolate, milk chocolate

WINE OFFERING

choice of one

PROSECCO BRUT
Santa Margherita, Valdobbiedene DOCG, IT

ROSE
Villa des Anges, Languedoc, FR



