MENU

SALAD

HEIRLOOM BEET & BURRATA SALAD
HONEY-ROASTED BEETS, WHIPPED BURRATA, PISTACHIO CRUMBLE,
MICRO BASIL, AGED BALSAMIC DRESSING

MAIN COURSE

GRILLED FILET MIGNON AND BUTTER-POACHED LOBSTER TAIL
POMMES PUREE, GRILLED ASPARAGUS, HERB BUTTER

OR

PAN-SEARED STUFFED RED SNAPPER
JUMP LUMP CRAB, SERVED WITH SAFFRON RISOTTO, SHAVED FENNEL SALAD,
ROASTED ROOT VEGETABLES, CHAMPAGNE-VANILLA BEURRE BLANC

DESSERT

TRIO SAMPLER

CREME BRULEE, CHEESECAKE, CHOCOLATE CAKE
AND HEART SHAPED MACAROONS

‘/ Saturday, 2/14/26
| -

2:00 pm-10:00 pm &/
$105 + tax & gratuity

Make Reservations at resy.com
*Regular Shearn’s Menu will be available




