VALENTINE’S DAY MENU

OPTIONAL
APPETIZER MENU

BRUSSELS SPROUTS 19
roasted brussels,
smoked orange maple glaze,
parmesan, bacon

AHIPOKE STACK 26
Mango, cucumber, scaweed salad, avocado,
furikake, ponzu, wasabi aioli

CRAB CAKE/CALAMARI SAMPLER 27

MUSSELS - FULL ORDER 27
classic style with garlic & chardonnay

»__



SOUP or SALAD ’ SOUP ok SALAD

{choose one } {choose one }

Lobster Bisque S DAY MENU Seafood Bisque

Pear and Gorgonzola Salad 3 COURSE I [ ] Shrimp wi thlggg@ zcgg%%sé
mimosa vinaigrette

ENTREE Pear and Gorgonzola Salad

{ choose one } mimosa vinaigrette

Bordelaise Steak Frites
grilled prime flat iron steak, papagayo steak seasoning, ENTREE
housemade bordelaise sauce and garlic truffle fries {choose one }

Three Taco Plate Surf and Turf

choice of: marinated chicken, shrimp or mahi mahi. served i i ' i
on flour tortillas topped with house c?abba%e mix, chipotle SCZ Ceniter CUi Drime Rl Mo (0jgoeg! vl

crema, pico de gallo served with rice and Beans 30z of sauted lobster meat', potato au gratin

Short Rib Birria Enchiladas Seared Jumbo Scallops
2 red enchiladas stuffed with oaxacan cheese and short rib seafood truffle risotto
Dirria té)ppt%dhwnh shreddglci l?('['(U(fZG_, ng%peno/cﬂgntro a_lOYl]l, .

served with house spicy black refried beans and spanish rice .

. e . Crab Stuffed Halibut
Filet Stroganoff beurre blanc, parmesan cilantro rice
egg noodles, filet, mushroom, beef broth, garlic toasted point . .
Local Halibut oo hakod Ib. P AT Rib
whipped potato, grilled veggies, romesco sauce Oaded baked potato, Nouse au jus
Blackened Shrimp Scampi
fresh linguini, capers, white wine, garlic & D ESSERT
butter sauce, garlic toasted point : {choose one}
DESSERT Buttercake
{choose one } . . Tlraml Su
Buttercake or Tiramisu :

Complimentary Glass of Champagne Complimentary Glass of Champagne

$65 {e¥)
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