
 
2020 Valentine’s Day Dinner   

Appetizer 
 

Share the Love  (25) 
Crab cakes, lobster spring rolls,  

Grand Marnier infused orange marmalade 
 

Seafood Platter (28) 
Grilled calamari, crab cake, cocktail shrimp 

 
Mushroom Salad (18) 

White and brown honey mushrooms, caramelized pecans,  
pomegranate, aged asiago, sweet balsamic drizzle 

 
French Brie (18) 

Pistachio crusted french brie with Raspberry coulis 
 

Mussels Pernod (18) 
Julienned vegetables, tomato concasse, Pernod cream 

  
Entrée 

 
Oven Roasted New Zealand Rack of Lamb (42) 

King oyster mushroom, caramelized garlic,  
Aged (21 yrs) Ballantine Castello Gorgonzola glaze 

 
3x2 oz. Beef Tenderloin Steak (45) 
10 oz. Angus Striploin Steak (45) 

3 oz. lobster, King oyster mushroom, caramelized garlic,  
Aged (21 yrs) Ballantine Castello Gorgonzola glaze 

 
Pistachio crusted Salmon (40) 

3 oz. Lobster, saffron thai butter sauce 
 

Pan-seared Duck (32) 
Supreme Chicken (32) 

King oyster mushroom, orange, pine nuts, Cointreau goat cheese glaze  
  

Special Pasta (38) 
Fresh fettuccine, 3 oz. lobster, jumbo shrimp, scallop, prosciutto, tomato, vodka cream 
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