
Valentine’s Day Specials
February 10, 11, 12, and 14th

Appetizers:

maine lobster bisque
chive oil, brioche crouton

strawberry, kiwi & goat cheese salad
baby arugula, fresh blackberry, fried Vermont goat cheese croquette, champagne vinaigrette

Entrees:

wild striped bass
skin on fillet, basil oil, spring onion, sun-dried tomato & oyster mushroom risotto, pecorino romano, fresh herbs

bone-in rib eye steak
frilled 14 oz steak, sweet potato & sage spoon bread, grilled white asparagus, caramelized onion demi glace

Desserts:

godiva chocolate mousse
wild berry bouquet

chocolate dipped strawberries


