
A p p e t i z e r s

Crabmeat  13
crabmeat, avocado, mango, pistachio,  

tomato, lemon with extra-virgin olive oil

Sea Scallops  14
pan-seared sea scallops, mushrooms,  

sausage, roasted peppers

02 14 10

We offer gluten-free dishes upon request. Please let us know if you have any other dietary requirements. 
We would like to make the time you spend with us enjoyable.

Gluten-Free Pasta – add $2    Gluten-Free Bread – add $2

– Parties of 6 or more, please add 18% gratuity –

E n t r é e s

Chilean Sea Bass  24
pan-seared chilean sea bass,  

pomegranate reduction, sautéed spinach

Lobster Ravioli  17
pink sauce and peas

Stuffed Chicken  19
roasted breast of free-range chicken, 

stuffed with fontina cheese and spinach 
in an oyster mushroom sauce

Rack of Lamb  25
roasted apples, port wine reduction

Sa  l a d

Melon & Proscuitto  12
melon, San Daniele prosciutto, arugula

Roasted Beet Salad  11
roasted golden and red beets with  

Coach Farm goat cheese and fig jam

S o u p

Lobster Bisque  9

Valentine’s Day


