
TREAT YOUR SWEETHEART

TO THE PERFECT ROMANTIC

dinner date
reservations accepted

FEBRUARY 14
Featuring Chef Created

Dinner Specials
February 14, 15, and 16



TUNA CARPACCIO
parsley pesto, fried capers, rocket, macerated 

tomato, and grilled focaccia

BAKED BRIE
berries, apples, pears, and nuts

HOMEMADE BOURSIN STUFFED
AIRLINE CHICKEN BREAST

roasted tomato risotto and broccolini

PISTACHIO CRUSTED HALIBUT
roasted beets, roasted fennel, candied beet chips, 

and a blood orange beurre blanc

CHATEAUBRIAND FOR TWO
with garlic thyme mashed potatoes 

and sauce bordelaise

MAINE LOBSTER FOR TWO
marble potatoes, corn, and asparagus

MILK CHOCOLATE CRÉMEUX TART
strawberry compote and chocolate 

covered strawberries

VALENTINE’S DAY
a la carte menu


