
Valentines Menu – 2025

5.00PM – 9.00PM

Amuse Bouche & Prosecco 

*****

Ancient Grain Bread & Chili Honey Whipped Butter

*****

Lobster Bisque

Crab and Corn Fritters, chive oil

*****

Brie and Endive Salad (V)

Granny smith apples, sourdough, Candied Walnuts 

*****

Choose your Entrée 

Duo of Beef

Filet Mignon, Slow Braised Short Rib, Cipolini onions , Glazed Parsnips, Bordelaise

Or 

Vegetable Strudel (V)

Garlic wilted spinach, Truffle Cream, Pecorino

*****

Chefs Tasting of Dessert to Share

Dark chocolate Pistachio tart, Baileys  Crème Brule, Macaron

*****

      @$85 Per Person


