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Oysters Rockefeller 
Fennel Cream, Garlic Bread Crumbs, Spinach, Applewood Smoked Bacon, Parmesan 

Jambalaya Stuffed Quail
Braised Cabbage, Creole Cream Sauce

Braised Brown Sugar Glazed Pork Belly
Celery Root, Potato, Apple Purée, Apple Cider Reduction, Jicama, Radishes

Grilled Jumbo Gulf Shrimp
Crispy Polenta, Toasted Pine Nuts, Ratatouille

 

2

Shellfish Bisque 
Shrimp, Crab, Mussels, Fennel, Saffron 

Classic Caesar
Crisp Romaine, Focaccia Croutons, Parmesan Crisp, House Caesar Dressing

Butter Lettuce Salad
Crisp Smoked Bacon, Danish Blue Cheese, Cherry Tomatoes, Avocado, Crispy Shallots, Green Goddess Dressing

Spinach Salad
Raspberries, Smoked Bacon, Dried Apricots, Spanish Sherry Vinaigrette, Crispy Brie
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Crab Stuffed Red Snapper
Sweet Potato Risotto, Haricot Vert, Meyer Lemon Beurre Blanc

Chicken Fried Oysters
Angel Hair Pasta, Applewood Smoked Bacon, Roasted Sweet Corn, Spinach, Crawfish Tails, Grain Mustard Hollandaise

Oak Grilled Beef Tenderloin
Lyonnaise Potatoes, Garlic Broccolini, Au Poivre Sauce

Tristan Island Lobster Tail
Roasted Garlic, Tomato, Basil Israeli Couscous, Sautéed Asparagus, White Wine Cream, Baby Arugula, Drawn Butter

Grilled Australian Lamb Rack
Truffle Cheese Potato Gratin, Baby Carrots, Sugar Snap Peas, Red Wine Reduction

- ADD ONS - 
2 5

1/2 Butter Poached Maine Lobster
3 Grilled Prawns With Garlic Parsley Butter

Seared Hudson Valley Foie Gras With Aged Blasamic

4

“Sweet Surprise”

VA L E N T I N E ’ S  DAY
 

Tax and Gratuity not included. One Selection per course.




