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STARTER
LOBSTER BISQUE
> v.e.>
SALAD
VALENTINE CAPRESE SALAD
POMEGRANATE AND MIX GREEN SALAD
PEEL N EAT SHRIMP
FRESH FRUIT
> w.>
ENTREE
HERB CRUSTED BEEF TENDERLOIN- RED WINE DEMI
HONEY- GLAZED SALMON
FRIED SHRIMP
MUSHROOM AND BASIL CREAM RAVIOLI WITH SHRIMP
SPINACH AND ROASTED TOMATO STUFF CHICKEN BREAST
> wee>
ACCOMPANIMENTS
TRUFFLE WHIPPED POTATOES
ROASTED ASPARAGUS WITH PINK PEPPERCORN BUTTER
SMOKED MOZZARELLA AND CHEDDAR MAC
> we.>
DESSERT
CHEF'S SELECTION OF MINI DESSERTS
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FEBRUARY 14, 2026
12PM-9PM
$39.99 EACH + TAX
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