
VALENTINES 2024

SHARED BEGINNINGS

CAPRESE SALAD
Heirloom Tomato | Burrata Mozzarella | Basil | Blood Orange

Balsamic

PROSCIUTTO & BRIE EN CROUCH
Chambord Raspberry Jam | Artisan Crackers | Sliced Apple

MUSCOVY DUCK ROLLS
Muscovy Duck Confit | Braised Collards | Peach Compote

MAINS
— One Trip To Salad Bar Included —

HERB-ROASTED PRIME RIB
Whipped Mash | Grilled Asparagus | Au Jus

BRAISED SHORT RIBS
Roasted Tomato | Parmesan Risotto | Grilled Asparagus

PARMESAN CHICKEN
Lemon & Herb Risotto | Grilled Asparagus

SEAFOOD RAVIOLI
Spinach & Mascarpone Ravioli | Lobster | Crab Stuffed Shrimp |

Lemon Creme

SWEET ENDINGS

BLACK CHERRY & RICOTTA CHEESECAKE
Ricotta Cheesecake | Black Cherry Swirl | White Chocolate Sauce

CHOCOLATE MOUSSE TRIO TOWER
White & Milk Chocolate Mousse | Dark Chocolate cake | Raspberry

Sauce

CHOCOLATE DIPPED STRAWBERRIES
Whipped Crème

$110 PER COUPLE
FRIDAY & SATURDAY FEB 9TH,10TH

5pm - 10pm

WEDNESDAY FEB 14TH
5pm - 9pm Reservations Only


