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Valentine’s Day Menu

Little Plates

Maine Lobster Bisque 8
Chive Lobster and Crab Dip, Golden Plantains 12
Al Jumbo Lump Crab Cake, Pommery Mustard Cream 13
Flash Fried Rhode Island Calamari, Bell Peppers, Thai Sweet Chili Sauce 12
Marinated Grilled ArtichoRes, Tabasco Infused Hollandaise 8
Grilled Lamb Lollipops, Sweet Potato Puree, Spiced Lamb Demi Glaze 14
Tuna Tartar, avocado, green onion, cucumbers, citrus soy reduction, and wasabi whipped cream 10
Salad

Warm Spinach Salad, Candied Shitake Mushrooms, Pecans, Bacon, Basil Ranch 8
Beefsteak Tomato Salad, Fior Di Latte Mozzarella, Pesto and Balsamic Reduction 8
Classic Cesare Salad, White Anchovies 6
Big Plates

Grilled 8oz Filet Mignon , Organic Mushrooms, Jumbo Asparagus, Demi Glaze 30
Grilled 140z New York Strip, Demi Glaze, Jumbo Asparagus, Whipped Potatoes 28
Grilled 110z Tomahawk Center Cut Pork,Chop, Locally Sourced From Heitage Farms in 28
Goldsboro, North Carolina, Braised Collard Greens, Housemade Granny Smith Apple Sauce

Grilled Australian Rack of Lamb, Pesto Whipped Potatoes, Jumbo Asparagus, Mint Aioli 34
Grilled Sea Bass, Garlic Herb Butter, Roasted Brussel Sprouts, Dried Cranberries, 32
Balsamic Reduction

Pan Seared ‘U-10 Sea Scallops, Apple Wood Smoked Bacon and Basil Risotto 32
Blackened Faroe Island Salmon, Stewed Okra and Tomatoes, Hollandaise, Jumbo Lump Crab 20
Shrimp-n-Grits, Georgia Stone Ground Grits, Crimini Mushrooms, Andouille Sausage, 20
Roasted Red Peppers, Scallions, Aged Cheddar Cream Sauce

Lobster Ravioli, Pan Seared Jumbo Shrimp, Roma Tomatoes, Basil Cream Sauce 21
Dessert

White Chocolate Raspberry Cheesecake, Lemon Strawberry Preserves 7
Traditional Italian Tiramisu, Vanilla Chantilly Cream 7
Fresh Strawberries, Warm Chocolate Ganache, Crushed Pecans 7

Automatic 20% gratuity added to parties of 7 or more.
ADVISORY: The consumption of raw or under cooked foods such as meats, fish, and eggs which may contain harmful bacteria, may

cause illness or death



