
STARTERS

STRAWBERRY & CUCUMBER SALAD

romaine lettuce tossed with fresh strawberries, cucumbers, mint, basil,
toasted sunflower seeds, finished with house-made poppy seed dressing

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 15

YOU HAD ME AT MOZZARELLA

puff pastry pizza roses crafted with house-made pizza sauce,
mozzarella cheese, old-world pepperoni
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ENTRÉES

CHICKEN CACCIATORE

grilled chicken breast topped with a rich tomato sauce featuring mushrooms,
onions, carrots, celery, red wine, herbs. served over vermicelli

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 28

PAN SEARED COBIA A LA OSCAR

6oz cobia filet served oscar-style with lump blue crab, asparagus spears,
creamy hollandaise. accompanied by a crispy potato cake

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 40

CLASSIC STEAK DIANE

seared 12oz sirloin finished with a creamy sauce of beef stock, shallots, brandy,
worcestershire, dijon. Served with garlic mashed potatoes, chef's select vegetable

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 48

DESSERT

MINI CHOCOLATE MOUSSE & TRUFFLE TREATS

an assortment of chocolate cups filled with white chocolate, dark chocolate, raspberry, and
coffee mousses
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CHOCOLATE CREMOSO

chocolate mousse layered on a sponge cake base, topped with a mini chocolate bar

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13

Valentine's Day
FEBRUARY 13th & 14th


