
Happy Valentine’s Day

Starters

jumbo shrimp cocktail
lemon, spicy cocktail sauce  10

pan roasted lantern scallop
sprouting broccoli, celery juice  13

malpeque oysters
fresh horseradish, mignonette  12

seared foie gras
mckinley’s farm citrus compote, toast points  14

market greens
oro blanco grapefruit,
cilantro vinaigrette  5

Large Plates

pan roasted arctic char
roasted mckinley’s farm beets, squash blossom  19

1 ½ lb. maine lobster
drawn butter, lemon  36

jidori chicken 
savory marinated,, fingerling potato  12

braised lamb shank
rosemary, lentils  24

chateaubriand (for two)
center-cut beef tenderloin, roasted petit vegetables, béarnaise sauce  48

Desserts

dark chocolate mousse cup
fresh berries  5

warm chocolate cake
raspberry glaze  5

rustic apple tart
crème anglaise  5

All entrees are served with chef’s selection seasonal vegetables
Includes 1 glass complimentary champagne per adult

*We will be pleased to prepare your menu selection to your liking.  Please be advised that,
consuming raw or undercooked items may increase your risk of food borne illness.


