
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 4 - 1 7  |  D I N N E R  f o r  T W O  TO - G O  |  $135 plus tax & gratuity

F I R S T  C O U R S E 
c h o i c e  o f  t w o

W I N E  O F F E R I N G  ( a d d  $ 4 0 )

PROSECCO BRUT
Bisol Jeio, Valdobbiedene DOCG, IT

INCLUDES HEMENWAY’S CHAMPAGNE FLUTES & ROSE PETALS

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

RI or NE CLAM CHOWDER 
 

CAESAR or MIXED GREENS SALAD 

T H I R D  C O U R S E

CHOCOLATE TORTE 

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

LOBSTER THERMIDOR 
1.25lb lobster, stuffed with lobster & crab, sauce Diane

SHORT RIB BOURGUIGNON 
pearl onions, roasted carrots

BAKED STUFFED SHRIMP
house stuffing with crab, vegetables, Ritz crackers

LOBSTER MAC & CHEESE 
whole lobster, cavatappi pasta, Vermount white cheddar bechamel, seasoned crumbs

S I D E S  T O  S H A R E
s e r v e d  f a m i l y  s t y l e

ROASTED POTATOES & BRUSSEL SPROUTS


