
Starters

Braised Chicken Thigh
Stacked with roasted butternut squash, sweet peppers, soy vinegar glaze

Spinach Caramelized Onion Bruschetta
Gorgonzola spread, warm ciabatta bread

Fried Calamari
Grilled lemon, herb butter, cracked pepper 

Soup & Salad

Lobster Bisque (GF)
Rosemary crème fraiche, parmesan polenta croutons

Grilled Beet Salad
Arugula, mache, marcona almond butter, dijon balsamic vinaigrette, crispy sweet potato curls

Main Course

Seared Diver Scallops (3 each)
 Crispy cauliflower mélange, winter carrots, blood orange beurre blanc 

Braised Lamb
Farro and chickpea risotto, winter thyme jus, broccolini 

Spinach Wild Mushroom Risotto
Asiago cheese, truffle oil

Prime Rib (GF)
Au gratin potatoes, haricots verts, rosemary demi

Sweet Endings

Chocolate Lava Bundt Cake
Salted caramel ice cream

Housemade Champagne Sorbet
Sugar raspberries 

Triple Berry Cake
Madagascar vanilla mascarpone cake, raspberry buttercream, blueberry sauce

Prix Fixe Menu - $49/person, plus beverages, tax and gratuity

Friday, February 14, 2020 

Optional wine pairings - $16/person

Happy Valentine’s Day


