
Valentine's Day
First  Course

Choice of:

House Salad
Mixed Greens, Queso Fresco, Cherry Tomatoes, Jalapeño-Garlic Vinaigrette

Beet Salad
Baby Spinach, Dried Fruits, Pistachios, Goat Cheese, Roasted Beets, 

Sherry Vinaigrette

Roasted Tomato & Jalapeño Soup
Crème Fraiche

Lobster Bisque

Second  Course
Choice Of:

Surf & Turf
4oz Pepper-Crusted Buffalo Tenderloin, 4oz Lobster Thermidor, 

Garlic & Herb Whipped Potatoes, Grilled Asparagus, Poblano-Tasso Cream

Jumbo Lump Crab-Crusted Halibut
Pommes Persillade, Sautéed Haricots Verts, Lemon Beurre Blanc

8oz Beef Filet
Garlic & Herb Whipped Potatoes, Grilled Asparagus, Whiskey Cream

Pecan-Crusted Redfish
Gold Rice Pilaf, Roasted Carrots, Brown Butter

Dessert
Choice of:

Tres Leches Creme Brûlée
Caramelized Sugar, Fresh Berries

Gigi's Chocolate-Amaretto Cake
Kirsch Cherries, Henry's Coffee Ice Cream

Strawberries & Cream
Orange Sponge Cake, Crème Anglaise, Macerated Strawberries

$125 per person, not including Tax or Gratuity

D i n n e r  M e n u


