
Appetizer
Compressed Wild Mushrooms vg | $23

Avocado, Red Pepper Coulis
Or

Blue Crab Bruschetta | $28
Parmesan Herbed Crostini, Avocado, Smoked Onion Remoulade

Second Course
Truffle Mushroom Bisque | $22

Or

Pink Lady Apples & Arugula-Endive | $20
Brie, Champagne Vinaigrette (vg without the brie)

Main Course
Wagyu Striploin | $16 per Ounce

Huckleberry Bordelaise, Roasted Carrots, Garlic Mashed Potatoes
Or

Seafood Pappardelle | $72
Scallops, Clams, Shrimp, Garlic White Wine Sauce, Tomatoes

Or

Mushroom “Alfredo” vg | $57
Local Mushrooms, Peas, Capellini, Cauliflower Alfredo

Dessert Course
Beignet Trio | $12

Brioche Dough, Strawberry Jam, Chocolate Diplomat, Passionfruit Curd, Vanilla Bean Anglaise
Or

Brownie Tart | $72
Dark Chocolate, Fresh Raspberries, Coulis, Powdered Sugar

Valentine’s Day Menu
Plates are Priced For and Serve Two


