
        
 

Valentine’s Day Menu  
                                        

A p p e t i z e r s    

 

T O M A T O  &  M O Z Z A R E L L A   GF   
           With baby arugula and basil drizzled with balsamic vinegar and extra virgin olive oil.  17 
 
 

S T E A M E D  M U S S E L S  GF      
           Steamed Prince Edward Island mussels with Chablis, lemon, garlic, extra Virgin olive oil.  
               Or Fra Diavolo style with spicy marinara sauce.  18 
 
 

S H R I M P  C O C K T A I L  GF   

    Chilled jumbo shrimp with cocktail sauce and lemon. 17  
 

F R I E D  C A L A M A R I  R I N G S    
              Golden-brown fried, served with tomato basil sauce.  17 
 

F R I E D  M O Z Z A R E L L A  S T I C K S    
              Golden-brown fried, served with tomato basil sauce.  14 
     

E n t r e e s  
 

               Includes House, Caesar salad or Soup du Jour 
 

J U M B O  L U M P  C R A B C A K E     
           One 8 oz. jumbo lump crab cake, Yukon gold mashed potatoes, vegetable medley 
                and our tartar sauce on the side.   34 
 

 

S E S A M E  C R U S T E D  T U N A  GF      
          With wasabi mashed potatoes, stir fried vegetables and sesame ginger glaze. 34 
 

P A N  S E A R E D  S E A  S C A L L O P S  GF   
 With Yukon gold mashed potatoes, steamed broccoli, charred tomato puree and dill oil.   34 
 

 

B R O I L E D  A T L A N T I C  S A L M O N  GF      

           With Yukon gold mashed potatoes, vegetable medley and dill cream sauce.   32 
 
 

S H R I M P  L I N G U I N E  *   
Grilled jumbo shrimp, tomatoes, broccoli, Chablis, garlic, extra Virgin olive oil, basil 

and linguine pasta topped with parmigiano Reggiano.  29 
 

B R O I L E D  S T U F F E D  S H R I M P     
               Jumbo shrimp and jumbo lump crabmeat stuffing with sherry wine 
               and citrus juices with Yukon gold mashed potatoes and vegetable medley.   32 
 
 

C H I C K E N  P I C A T T A  O R  F R A N C A I S E   
  Egg battered chicken breast sauteed in Chablis, lemon, capers, butter and parsley;  
               served with Yukon gold mashed potatoes and vegetable medley.   26 
 
 

G R I L L E D  C H I C K E N  P E N N E*  

Grilled chicken breast, green peas and penne pasta tossed in a tomato basil cream sauce 
 topped with parmigiano Reggiano.  28 
 

V E G E T A B L E  P E N N E*   

Grilled zucchini, squash, baby spinach, broccoli, fresh mozzarella and penne pasta, 
tossed in tomato basil sauce and topped with parmigiano Reggiano.   24 
 

 
 

G r i l l e  M e a t s  
                     Includes House, Caesar salad or Soup du Jour 
 

 
 

S L O W  R O A S T E D  P R I M E  R I B  GF 
              12 oz. slow roasted Angus beef prime rib with a baked potato, 
               vegetable medley and red wine sauce. 46 
 
 

L A M B  S H A N K  O S S O  B U C O  S T Y L E  GF 
                  Braised Australian lamb shank, Yukon gold mashed potatoes, vegetable medley and sauce natural. 38 
 

G R I L L E D  F I L E T  M I G N O N   GF  
  8 oz filet served with Yukon gold mashed potatoes, vegetable medley and red wine sauce.  45 
 
 

BBQ  B A B Y  B A C K  R I B S  GF  

              Dry rub pork BBQ baby back ribs, Yukon gold mashed potatoes and vegetable medley.  30 
 
 

                 G F    Gluten Free                      *    Gluten free pasta available  

 

                             Items subject to change… 
 

                                 


