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Tuesday, February 14, 2023

APPETIZERS

Lobster Bisque $13
Cayenne Croutons, Tarragon Créme Fraiche

Oyster Quartet $15
Malpeque, Yaquina, Wellfleet, Blue Point,
sherry mignonette and cocktail sauce

Porcini Dusted Quail $18
Couscous with Dried Fruit, Swiss Chard, Balsamic Glaze

MAIN COURSES

Filet Mignon A la Bourguignon $42
Wild Mushrooms, Pearl Onions, Carrots, Haricot Verts,
Fingerling Potatoes, Fresh Herbs, Red Wine Au Jus

Parmesan Crusted Halibut $32
Roasted Eggplant & Tomato Timbale, Beurre Blanc

DESSERT
Red Velvet Cake $13

Pistachio Gelato, Cream Cheese Frosting,
Raspberry & Cream Anglaise Sauces

We will be serving our regular menu
in addition to the above specials.

EXCECUTIVE CHEF YOEL CRUZ
PASTRY CHEF ALANA MARSHALL



