STEAK & LOBSTER HOUSE

Valentine's D ay Menuw
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Romantic Dinner for Two
Two FLUTES OF CHAMPAGNE
Two 7 0z LoBSTER TAILS i}
10 oz FiLET MIGNON (TO SHARE)
Two KitwiN’s CHOCOLATE COVERED STRAWBERRIES

$139

A La Carte
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[ Appetizers

. CaLAMARI & PEePPERS 14
P.EI. MusseLs 15

CorLossAL SHRIMP CocKTAIL 17

SHRIMP SAMBAL 18
SEARED ScALLOPS IN A TomAaTO Scamrr 17
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MAINE LoBsTER Bisoue 11
New ENGLAND CrAM CHOWDER 11

Salads

House SaLap 10
Crassic WEDGE WITH BLUE CHEESE 11
L CAESAR SaLaDp 11
SPINACH & ARUGULA SALAaD 11

i!o/\/sang RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, R 5925
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STEAK 8 LOBSTER HOUSE

Valentine’s Day Menu

Entrees

SCOTTISH SALMON - LEMON DILL BUERRE BLANC 36
LocAaL Brack GROUPER - ROASTED TOMATO & CAPER BEURRE BLANC 39
CHILEAN SEA BASS - MISO MARINADE 42
SEAFOOD TRIO - 70Z LOBSTER TAIL, 2 SEA SCALLOPS, 3 JUMBO SHRIMP SCAMPI 43
TwIN MAINE LoBsTER TAILs (7 0z EA.) 55
FIiLET MIGNON (60z), LoBSTER TAIL (70z) 62
WAGYU SHORT RiBS - MUSHROOM DEMI GLACE (80z) 39
CoLorADO RAck oF LaMB 46
NY Strir STEAK, 14 0z 49
FiLer MiGNON, 10 0z 52
BoNE-IN RiB EYE, 20 0z 52
SWEET PoTtaTo VEGAN RAvioLr 29

Sides to-Share

SwWEET PoTtaTO 7
Twice BAKED PotaTo 10
STEAK Cut FrENcH FRries 10
BoursiN MAsHED Potato 10
SAUTEED MIXED MusHrRoOMS 10
SMASHED CAULIFLOWER 10
STEAMED ASPARAGUS 10
CREAMED SpPiNAcH 10
SHRIMP RisorTO 12
LoBSTER MAc & CHEESE 18

Jull Dessert Menuw Available
ismwg RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR E'gg?"-".'.'
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