
APPETIZERS
Choose one to share

BLOOD OR ANGE & BEE T SALAD    15
Candied Almonds, Shaved Fennel & Goat Cheese

Wine Pairing: Oyster Bay Sauvignon Blanc

PROSCIUT TO WR APPED GRILLED SHRIMP    17
Roasted Garlic Vinaigrette, White Bean Fennel Puree, Frisee Salad 

Wine Pairing: Josh Cellars Rosé

ENTRÉES
Choose one per person

GRILLED FILE T MIGNON BROCHE T TES    37
Tarragon Mustard Marinated Beef Skewers, Green Beans, Shallots, 

Yukon Potatoes, Cognac Peppercorn Cream Sauce
Pair with Aruma Malbec or Montecillio Reserva Rioja

CR AB STUFFED SOLE    37
Buttered Asparagus, Lobster Sauce, Chives 

Pair with Kendell Jackson Chardonnay

DESSERTS
Choose one to share

CHOCOLATE POT DE CRÈME    11
Whipped Cream & Raspberries

HOMEMADE CANOLI “CHIPS” & DIP    12
Fresh made Pastry with Candied Citrus, 

Pistachio & Chocolate Chip Ricotta Cream
Pair with Taylor Tawny 20 Year Port, Espresso or Cappuccino

February 13th - 15th 
Dinner for Two: $85 per couple • Complimentary Glass of Wine

À la carte pricing also available • Optional Wine Pairing +25
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*Consuming raw or undercooked meat, poultry or seafood could be hazardous to your health.
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