


Valentine’s Day Menu
1ST COURSE

CRAB CAKE WITH REMOLAUDE

OR

AHI POKE

OR

MEZZE PLATE– PITA, LEMON BASIL HUMMUS, FETA CHEESE, CARROTS, AND OLIVES

2ND COURSE 
LOBSTER BISQUE

OR

MIXED GREEN SALAD WITH HONEY LEMON VINAIGRETTE

3RD COURSE
10 OZ NEW YORK STEAK WITH SAUTÉED MUSHROOMS WITH RED WINE DEMI GLACE

SERVED WITH RED SKIN MASHED

OR

AHI STEAK ON TOP OF VEGETABLE RIBBONS WITH BLOOD ORANGE VINAIGRETTE

SERVED WITH RED SKIN MASHED

OR

SEARED SCALLOPS WITH GREEN CHILE CREAM SAUCE

PENNE PASTA

4TH COURSE
RASPBERRY CHEESECAKE

OR

CHOCOLATE CRÈME BRULEE

$30 PER PERSON


