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Valentine's
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FEBRUARY 15-15

3 COURSE MENU
74

SHRIMP & LOBSTER
ETOUFFEE

Creole Sauce, Crostini

140z NEW YORK STEAK
AU POIVRE

Midwestern Corn-Fed 100% USDA Choice,
Potato Purée, Asparagus
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BRANZINO CRAB IMPERIAL

Polenta Cake, Lobster Cream,
Roasted Cherry Tomatoes

PISTACHIO CHIFFON

Raspberry Jam, >
White Chocolate Raspberry Mousse
.
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Price does not include tax or gratuity and is subject to change.

Consuming raw or undercooked meats, poultry, seafood,
shellfish stock or eggs may increase your risk of foodborne illness.
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