
 CREAM OF ASPARAGUS SOUP
Garnished with parmesan croutons

CAPRESE SALAD
Tomato and mozzarella cheese drizzled with balsamic reduction

Starters

Valentine’s Day
THURSDAY, FEBRUARY 14TH 6-10 PM | $65 PER PERSON*

RESERVATIONS: 586-6066 ext. 7002

Includes Two Romantic Glasses of Bubbles

*Prices in USD and does not include tax. A 15% service charge will be added to 
the final bill. Beverages are not included. Gratuity is at your own discretion.

choose one

LAND & SEA DUET
Grilled beef tenderloin topped with a Caribbean lobster tail, served with sautéed 

vegetables, roasted garlic mashed potatoes, saffron cream and red wine reduction
 

BEEF TENDERLOIN MEDALLIONS
Served with mashed potatoes, caramelized mushrooms, roasted tomatoes and asparagus 

with a pinot noir sauce
 

SMOKED SALMON LINGUINE
Linguine pasta tossed with smoked salmon, dill, capers, tomatoes and drizzled with a 

lemon infused olive oil, served with roasted tomatoes and asparagus

Mains
choose one

Dessert
CHEF’S ROMANTIC CREATION FOR TWO


