STEAKHOUSE & SEAFOOD

a'l{appy Dalentine’s Day

Choice of appetizer to share:
Ahi Tuna
Seared with a mixed peppercorn crudt, served with a ginger and soy sake sauce
gri”ea’ Stuffea’ Rortobello Mushrooms
Yood firecl; Zayered with marinated p[um tomatoes and éufp[alo mozzarella cheese

& scargot
Six [arge escargot sautéed in an herbed garlz’c butter

Crab Caleed

Served with lemon beurre blanc and a pin/e peppercorn sauce

Choice of soup or salad:
Origt’nal Blue

GFresh greend, red peppers, Roma tomatoes, granny Smith app[ed, dried cranberries, red onion and toasted
almonds with our house bleu cheese clredding

Jdomato and Mozzarella
Thick sliced Beefdfea/e tomatoes and Buffalo mozzarella with an herb vinaigrette

Grench Onion Soup
A traditional classic foppeal with gruyeére cheese

Sorbet intermezzo

Choice of entrée:

Retite Filet (/Mignon and Lobster
8oz. hand-cut, wooal—gril[ecl tenderloin accompaniea/ éy a succulent butter poacl)eal Lallf lobster tail

New gor/e Strz'p with Brana’y (j-)eppercorn Sauce
76 oz. UISDDA Prime cut o}f savory and full ﬂavorec] Leef served with our rich Brana’y (peppercorn Sauce
Delmonico with 9Ohite Jrufﬂe Blue Cheese Butter

76 oz. well-marbled and ﬂavor}ful USDA Prime Eibeye foppea/ with a decadent 9Ohite Jrulfﬂe and
d%aytag Blue Cheese butter.

(j)ompano Santa Fe
£ig}1fly bronzed (ﬁompano ﬁ[[et served with mango salsa, jumbo Zump crab meat and cilantro-lime butter sauce

a@pple Brie Chicken

Ran seared, organic chicken breast dz‘uffecl with app[e and creamy Brie cheese, served with a tarragon white

wine dauce

Choice of side dish:

Mashed Potatoes Roasted garlic Potatoes
Creamed Spinacl; a@aparagua with Hollandaise

Cl)oice of dessert to share:
Chocolate Paradise

Rich chocolate mousse in an Oreo Kahlua crust with hazelnut cream, radpberry sauce and toasted almonds

Eadpberry Cheesecake
New gor/e dfyle cheesecake with a gingerbreac] crudt foppea[ with a raa]oéerry coulis

Créme Brulee

The classic custard, served with fredb berries and mint

Cl)ef’d G-eatured Dessert
A dpecia[ treat created Ly our Clzelf

$735 per couple
Rlus tax & gratuity



