
APPETIZERS 
Fresh Oysters 1/2 dozen 

with Pico de Gallo | 20

Strawberry Caprese Skewers 
Steak, Fresh Mozzarella Cheese, Strawberries, Basil Leaves, and Balsamic Glaze | 16

Steak Tartare 
Chopped Steak, House Ingredients, Egg Yolk, Loin, Grilled  Bread, Whole Grain Mustard  | 22

SALADS
Roasted Beet Salad

Baby Arugula, Goat Cheese, Candied Walnuts, Honey Mustard Vinaigrette | 16

Kale & Roasted Butternut Squash
with Pomegranate Seeds, Feta Cheese, and Cider Vinaigrette | 16

ENTREES 
Grilled Halibut 

served with Peas and Lemon Risotto with a Beurre Blanc Sauce | 45

New York Steak
served with Charred Broccolini, Roasted Fingerling Potatoes and Gorgonzola Sauce | 42

Pan Roasted Pork Loin
served with Long Cooked Kale, Sweet Potatoe Mash, and Creamy Mushroom Sauce | 38

VALENTINE’S DAY
AT THE STEAKHOUSE

DESSERTS 
All desserts are $14

Strawberry Short Cake
 

Triple Chocolate Mousse
with blackberries and raspberry sauce

Chocolate Covered Strawberries 

VALENTINE’S DINNER FOR TWO $160 
Choose a shared starter, two salads, two entrees, and a  

shared dessert 
Add a wine pairing for two for $60 


