
 

Valentines Day 
(February 10th—14th) 

  

Appetizer Special   - Sushi Platte r  
Ca l ifornia  Rol l s ,  Ah i  Tuna Rol ls  and  Smoked Salmon Rol ls 
Served w i th  natural ly  brewed soy,  p i ckled g inger and wasabi 

$12.95 
  

Oysters Amour 
Hal f  dozen of fresh B lue Point  oysters  topped wi th  Asiago,  Parmesan and  

Romano  
cheeses then f inished w i th  herbed breadcrumbs and sp icy  gar l ic  butter.  

$12.95 
  

Entrée Special - Steak and Lobster 
Dinner Salad w i th  choice of dressing . 

Rol l s  and butter. 
Broi led s ix -ounce Maine Lobster ta i l  w i th  drawn butter. 

Eight  ounce New York s tr ip  s teak. 
Duchess potato and fresh vegetable.  
Single $29.95  Couple  $58.95 

  

Lobster Tail Ala Carte 
Add a  s ix-ounce Maine lobster ta i l  t o any entrée.  $14.95 

  

Beef Wellington 
Beef tenderloin pa ired wi th  our gourmet mushroom blend w i th  gar l ic -herb 
boursin cheese wrapped in  a  puff  pastry ,  baked golden brown and set  atop  
rosemary demi -g lace.   Served w i th  smashed Yukon gold  potatoes and fresh 

vegetable. 
$24.94 

  

Dessert Special - Cheesecake “Duo” ( for Two) 
Two s l ices of our house made vani l l a  bean cheesecake.  One topped wi th  
strawberry sauce and wh ip ped  cream and the other  wi th  Chocolate sauce,  

caramel  and candied  pecans. 
$9 

  

Chocolate Fondue 
Sinful ly  r ich  warm chocolate fondue w i th  a  h int  of  Frangel ico,  served w i th  a  
variety  of frui ts  inc luding  fresh s trawberries,  golden p ineapp le ,  app le  wedges 

and bananas.   9 
  


