
  
 

Chef Featured Valentine’s Day Menu 
 
 

Appetizers 
 

Bacon Wrapped Goat Cheese Stuffed Dates 15 
 pomegranate gastrique, micros greens 

 
Grilled Shrimp Cocktail       22 

Horseradish cocktail sauce, lemon  
 

Merguez Sausage Stuffed Mushrooms 17 
Moroccan tomato braise, brûléed parmesan, fresh herbs 

 
 

Entrées 

 
Sesame Seared Ahi Tuna 46 

Roasted baby bok choy, walnut cranberry wild rice, ponzu 
 

Surf and Turf - Beef Tenderloin, Butter Poached Live Lobster 48 
Souffle baked potato, roasted asparagus, sauce foyot 

 
Lamb Shank Bourguignon 44 

Rustic potato mash, caramelized cipollini onions, roasted carrots and celery, red wine jus  
 

Pan Seared Shrimp and Scallops 45 
Red quinoa, Tuscan kale, grape tomato, red onion sauté, cashew butter, carrot and basil salad, 

green goddess dressing 


