
*Consuming raw or undercooked meat, poultry or seafood could be hazardous to your health.

HAPPY VALENTINE’S DAY 

ICED SEAFOOD PLATTER - FOR TWO    28
Fresh Shucked Oysters, Jumbo Shrimp Cocktail, 

Snow Crab Claws & Green Shell Mussels

PEAR & CAMBOZOLA FLAT BREAD    18
Caramelized Onions, Prosciutto, Baby Arugula, Hot Honey 

APPETIZERS

FILET MEDALLIONS A LA OSCAR    59
Filet Medallions on Brioche Croutons, Jumbo Lump Crabmeat,

Hollandaise Sauce, Asparagus
(Add $8 for Prix Fixe) 

6 OZ. LOBSTER TAIL & SHRIMP RISOTTO    52
Spinach, Lobster Cream, Asiago 

GRILLED HALIBUT    49
Broccolini, Harvest Grains, Roasted Tomato Butter Sauce 

ENTRÉES

CHOCOLATE TRUFFLE CHEESECAKE    15
Grand Marnier Whipped Cream, Shaved Belgian Chocolate

DULCE DE LECHE CRÈME BRÛLÉE    13
Salted Caramel Custard, Classic Brittle Sugar,

Cherry Reduction, Fresh Berries

DESSERT

À LA CARTE OR $79 PRIX FIXE
Prix fixe includes a glass of Taittinger Brut La Française, NV

Menu Available After 4 PM
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