
VA L E N T I N E ’ S  P R E -  F I X E  M E N U
F E B U A RY  1 2 - 1 4  |   D I N N E R  f o r  T W O  TO  - G O   $150 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 :

PROSECCO BRUT
Santa Margherita, Valdobbiedene DOCG

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

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

FISHERMAN STYLE LOBSTER
1.25LB lobster, shrimp, scallops and crab meat stuffing, drawn butter, lemon

S I D E S  T O  S H A R E :

HERB ROASTED POTATOES

GREEN BEANS WITH GARLIC BUTTER

T H I R D  C O U R S E :

FLOURLESS CHOCOLATE CAKE

CHOCOLATE DIPPED STRAWBERRIES

red wine braised beef short rib
horseradish, parmesan bread crumbs, roasted vegetables


