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VA LEN T I NE ’ S  D AY  MENU

* By consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase 
your risk of a food bone illness especially if you have certain medical conditions. 

* All of our oysters are purged in ocean water in the kitchen, keeping them alive until we shuck them.

$69.99 per person (plus tax & gratuity)

S T AR TER S
(Choice of one)

Shrimp Cocktail
Hog Island Kumamoto Oysters

Pretzel Fondue
Rhode Island Style Calamari

Small Chopped Salad
Small Caesar Salad

ENTREE S
(Choice of one)

10 oz Delmonico 
8 oz Bacon Wrapped Filet

11 oz Lamb Rack
10 oz Prime Rib

Half Chicken
Sea Bass
Salmon

Pork Porterhouse

S URF  &  T URF
8 oz Lobster Tail (additional $9)

8 oz King Crab Legs (additional $10)

S I D E S
Mashed Potatoes

Asparagus
Sautéed Mushrooms & 

Caramelized Sweet Onions

Creamed Corn
Creamed Spinach

Cheese Grits
Broccoli

DE S S ER T S
(Choice of one)
Butter Cake

Flourless Chocolate Cake
Strawberry and Chocolate Fondue

Cheesecake (strawberry or raspberry)

(Choice of one)


