
From the Bar
ANTONUTTI, PROSECCO 14/56

CENTORRI, MOSCATO DI PAVIA 10/40

INDIGENOUS, PROSECCO ROSÉ 14/56  

HEIRLOOM BLUSH 15
Reposado, Nixta, Xila, lime juice, simple syrup

CUPIDS HEART (NA) 12
Abstinence Blood Orange Aperitif, Seedlip Grove, 

simple, Lemon juice, N/A Sparkling Riesling

SWEET PETITE OYSTERS MP
Cape Cod, with Champagne Mignonette,

Cocktail Sauce, Lemon & Chive Oil

LEMON RICOTTA STUFFED
LANTERNE PASTA 24

Thyme & Salmon Roe Burre Blanc

BAKED BAY SCALLOPS 25
Chile, Fresh Herb Breadcrumbs, Crostini 

Entrées
10 OZ. SMOKED PRIME RIB & GRILLED 

JUMBO SKULL ISLAND PRAWNS 150
Roasted Garlic Cream, Herbs

Choice of House or Caesar Salad
Choice of One Seasonal Side

CHOCOLATE CREAM PUFF 10
Chocolate Mousse, Vanilla Poached Strawberries

& Chocolate Dipped Strawberry

• Appetizers •

VALENTINE’S DAY FEATURES


