
Valentine’s Day

Raspberry Cheesecake

Chocolate Coffee Dome

Fourth

Tenderloin Beef Wellington
Served with white truffle garlic mashed potatoes, sautéed 

asparagus and finished with a brandy sauce

Butter-Poached Lobster Tail
Accompanied by lemon parmesan risotto

Mushroom Truffle Ravioli
Grilled chicken with parmesan cream sauce

Third

Caprese Salad
Heirloom tomatoes with fresh buffalo mozzarella,

balsamic glaze and basil olive oil

Caramelized Pear & Arugula Salad
Walnuts, dried cranberries, gorgonzola cheese

and pear vinaigrette

Second

Baked Goat Cheese Dip
Honey-drizzled goat cheese,

served warm with toasted bread

Crab Cake
Paired with jalapeño lime slaw

First

Exclusive Valentine’s cocktails available.
Ask your server for more informaiton.

PRIX FIXE DINNER •$110 /PERSON PLUS TAX


