
VALENTINE'S DAY MENU

M A I N  C O U R S E
Bacon wrapped filet Mignon, Gorgonzola cream sauce, frizzled onions,

truffled whipped potato

 Boneless Chicken breast stuffed with a mixture of ricotta, provolone, and
Spinach,  pan jus with sun-dried tomato, Garlic & basil , with fresh house

made fettuccine in alfredo sauce

pistachio Crusted branzino, Tomato -coconut masala sauce, seasoned Yukon
gold hash, Fire Roast Squash

New York strip Oscar
Wood-fire Grilled Prime Dry aged New York strip topped with crab meat,

finished with tomato béarnaise sauce, 
sautéed vegetables and truffle whipped Potatoes 

Housemad truffle Fettuccine, Roasted Garlic, Sautéed Spinach, Crimini
Mushrooms and Porcini Mushrooms, truffle cream sauce or without

Chicken 

Oyster selection
Selected Cold water oysters on the half shell, sherry vinegar mignonette, diced cucumber and red bell pepper

Truffle infused house made fettuccine 
Decadent parmesan cream sauce with crimini & porcini mushrooms

Tuna Tartar Wonton
AAA Blue fin tuna tossed with mango, pineapple, avocado, & scallions tossed with ponzu and goguchang

Mesclun green salad, Blood Orange, pineapple, Candied Almonds, White wine-
Blood orange vinaigrette 

Arugula, strawberries, goat cheese, shaved dark chocolate, balsamic vinaigrette

A P P E T I Z E R

D E S S E R T

S O U P
Creamy lobster bisque

Curried cream of carrot and cauliflower

S A L A D

Rich Chocolate Pot De Crème

creme brûlee

Chocolate Croissant Bread pudding 

New York Cheese Cake with Macerated Strawberries 

 Reeses Peanut butter cheese cake

make your own smores for 2

3 courses -$76 pp  Choice of (1 from)App, Soup or Salad,

Main  course and Dessert

4 courses   $88pp  (2 from Appetizer , Soup or Salad), Main

Course and  Dessert

All 5 course $95


