
Valentine’s Day Menu

Maine Lobster Bisque  11
New England Clam Chowder  11

Calamari & Peppers 14
P.EI. Mussels 15

Colossal Shrimp Cocktail  17
Shrimp Sambal  18

Seared Scallops in a Tomato Scampi  17
Lobster & Blue Crab Cocktail   19

House Salad  10
Classic Wedge with Blue Cheese  11

Caesar Salad  11
Beet & Goat Cheese Crostini Salad 11

Two  flutes of Champagne

10 oz Filet Mignon

Two 7 oz Lobster Tails

Strawberries & Cream (Two Spoons)
$139

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of food borne illness 

Appetizers 

Soups 

Salads

Romantic Dinner for Two

A La Carte
*****



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of food borne illness 

Full Dessert Menu Available

Valentine’s Day Menu

Sides to Share

Entrees
Scottish Salmon - lemon dill buerre blanc  35

Local Black Grouper - roasted tomato & caper beurre blanc  38
Chilean Sea Bass - miso marinade  42

Seafood Trio - 7oz lobster tail, 2 sea scallops, 3 jumbo shrimp scampi  42
Twin Maine Lobster Tails (7 oz ea.)  54

Filet Mignon (6oz), Lobster Tail (7oz)  62
Wagyu Short Ribs - mushroom demi glace (8oz)  39

Colorado Rack of Lamb  46
T-Bone Steak, 20 oz  49

NY Strip Steak, 14 oz  49
Filet Mignon, 10 oz  52

Bone-in Rib eye, 20 oz  52
Sweet Potato Vegan Ravioli  29

Sweet Potato  7
Loaded Baked Potato  8

Steak Cut French Fries 10
Boursin Mashed Potato  10

Sauteed Mixed Mushrooms  10
Smashed Cauliflower 10
Steamed Asparagus  10

Creamed Spinach  10
Shrimp Risotto 12

Lobster Mac & Cheese 18


