
starters     C h o o s e  O n e  p e r  p e r s o n

Caesar Salad	 Mixed Greens Salad Vinaigrette

Iceberg Lettuce Wedge Blue Cheese	S hrimp & Lobster Bisque

entrees     C h o o s e  O n e  p e r  p e r s o n

Filet Mignon* 8oz.	N ew York Strip* 12oz.

Ribeye* 16oz.	L amb Chops* Triple Cut

Roasted Chicken “Picatta Style”	B roiled Salmon Steak*

Crab Stuffed Shrimp

Add a Half Australian Lobster Tail for an additional $20

Oscar Style – Jumbo Lump Crab, Asparagus & Bearnaise for an additional $10

sides  C h o o s e  O n e  p e r  p e r s o n

Creamed Spinach	B roccoli with Garlic

Asparagus with Hollandaise	S teakhouse Style Mushroom Caps

Horseradish Mashed Potatoes	 Giant Baked Potato

Lobster Macaroni & Cheese for an additional $8

desserts   C h o o s e  O n e  p e r  p e r s o n

Chocolate Mousse & Berries	K ey L ime Pie	

Chocolate Covered Strawberries	N ew York Style Cheesecake

Bananas Foster Bread Pudding	Ic e Cream or Sorbet

suggested wines
Available by the glass and bottle,  please ask your server for prices

La Marca Prosecco, NV

Sonoma-Cutrer Chardonnay, Russian River

Hess Allomi Cabernet Sauvignon, Napa Valley

Valentine’s dinner
$ 8 9  f o r  t w o

*Cooked to order. Consuming raw or under-cooked meats may increase your  
risk of food borne illness, especially if you have certain medical conditions.

Before placing your order, please inform your server if anyone in your party has a food allergy.

A l c o h o l ,  T a x e s  &  G r a t u i t y  n o t  I n c l u d e d


