VALENTINE'S DAY THREE COURSE MENU
PICK 1 SMALL PLATE, SOUP OR SALAD & ENTREE

COLD 50 | PLATINUM 60 | DIAMOND 75

SMALL PLATES

CHOOSE 1

FILET MIGNON CARPACCIO
WALNUT PESTO, SHAVED ASIAGO, ARUGULA SALAD

SHRIMP COCKTAIL

FRIED CALAMAR] TOMATO & BURATTA MOZZARELLA

BAKED OYSTERS OYSTERS ON THE HALF SHELL

(HALF DOZEN) ASK YOUR SERVER ABOUT
TODAY'S AVAILABLE OYSTERS

SOUP & SALADS

CHOOSE 1
BIBB SALAD HOUSE SALAD
WITH HONEY BASIL DRESSING,
CRUMBLED GOAT CHEESE AND WALNUTS SHAVED ASIAGO, OUR OWN HOUSE DRESSING
CAESAR SALAD ITALIAN WEDDING SOUP
OUR FAMOUS CAESAR DRESSING
& HOUSEMADE CROUTONS

ENTREES

COMPLIMENTARY POTATO AND VEGETABLE OR SIDE OF PASTA INCLUDED WITH ALL ENTREES
CHOOSE 1

COLD

BAKED GNOCCHI VODKA

HAND MADE AND BAKED WITH CHEESE AND A MEATBALL

CHICKEN PARMIGIANA
WITH HOMEMADE FETTUCCINE

RIGATONI BOLOGNESE

MADE WITH OUR FAMOUS VEAL BOLOGNESE SAUCE

VALENTINE'S DAY COCKTAILS

14

Strawberry Cosmo

Red Velvet Espresso Martini

PLATINUM

GRILLED SHRIMP RISOTTO
OVER LEMON HERB RISOTTO

GRILLED SALMON
WITH ORANGE BASIL REDUCTION

STUFFED CHICKEN BREAST
WITH ITALIAN BREAD & HERB STUFFED

FRENCH BRUT
VIN MOUSSEUX

CHAMPAGNE
GLASS 11
BOTTLE 35

DIAMOND

LOBSTER FRANCAISE
OVER LEMON & HERB RISOTTO

10 oz USDA PRIME FILET MIGNON
ADD MUSHROOM MARSALA
OR GORGONZOLA SAUCE

VEAL PORTERHOUSE

2 INCH THICK CUT,
CHAR GRILLED WITH ROSEMARY & ROASTED
GARLIC DEMI GLACE

USDA PRIME TOMAHAWK STEAK
36-40 07
add 35

SURF & TURF
100z FILET MIGNON & 90z LOBSTER

add 35

Parties of six or more will have 20% gratuity added. No separate checks please.

A Processing Fee Of 3.5% Will Be Added For All Credit Transactions. Does not exceed the amount we are charged to process your card.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of foodborne illness, especially if you have certain medical conditions.



SICNATURE COCKTAILS RED WINES ? i

14 Nero D'Avola Sicily, Cusumano 9 | 32
White Pear Cosmo ROSSO  Vineto, Antico 10 | 32
Pear vodka, elderflower, white cranberry juice Pinot Noir Central Coast, Sean Minor 12 | 40

Pomegranate Martini

. 4 . Cabernet Sauvignon Paso Robles, Liberty School 12 | 42
Tito's vodka, pomegranate liquor, cranberry juice, pomegranate seeds

. . 1 . . . ,IO
Espresso Martini Red Zinfandel california, Big Smooth | 35
Vanilla vodka, kahlua, fresh espresso Rioja  Spain, Faustino 9132
Peach Blossom Martini Cdotes Du Rhéne France, Suzela Rousse 10 | 35
Ketel One Peace Orange vodka, peach liqueur and white cranberry juice
Super Tuscan Bruni, Poggio DElsa 10 | 35

Spiced Black Cherry Old Fashioned
Bourbon, muddled oranges, black cherry, spiced cherry bitters \/\/ |_| |"|' E \/\/| N ES

Spicy Grapefruit Margarita

. _ 5
gold tequila, lime, fresh grapefruit juice, dash of cayenne with salted rim S.auv.|gnon Blanc chike Mayu o3
. R|esl|ng Washington State, Washington Hills 10 | 32
Strawberry Lime Mule 3rut | | 11 35
Vodka, strawberry purée, lime , ginger beer rUT France, Simonet Vin Mousseux
_ Chardonnay California, Oak Grove 10 | 42
B,|OOC| Orange Collins Rose  France, Les Dauphins Co'ets Du Rho'ne 9132
Gin, blood orange liquor, lemon _ o
o Pinot Grigio  Italy, Rapido 9132
Raspberry Lemon Drop Martini
Citrus vodka, raspberry liquor, fresh lemon with sugared rim BOTTLE LIST
SCOTCH, WHISKEY Cabernet Sauvignon  Honig 2017 110
+ ROURBON Cabernet Sauvignon  Heritage, 2018 45
Chianti Classico = San Felice, 2018 55
Oban 14 Years 15 Sagra NtiNO  Colpetrone Monte Falco, 2011 80
Glenlivit 12 Years 14 Super Tuscan Rocca Di Frassinello, 2017 88
Macallan 12 Years 14
DRAFTS
| 11 :
Breckenridge Bourbon Stells Artois
Knob Creek Bourbon 12 Guinness Ask Your Sever About
Bullet Rye 12 Pa'bst B|.Ue Rl.beﬂ The Daily Draft List
Basil Havders : Miller High Life
sl Mayaens 3 Broken Heel IPA
Gentleman Jack 14
Johnny Walker Blue 30
! BEER
MANHATTAN PROJECT MARTINI LAB IMPORTS + DOMESTICS
1. Choc?se Your Whiskey or Bourbon 1 Choose Your Vodka Peroni 5
Maker's Mark - Crown Royal - Knob Creek Grey Goose — Ketel One Heineken 5
Gentlemen Jack - Bullet Rye - Basil Hayden 14 Chopin — Tanqueray Corona | 5
VO - Jim Beam - Canadian Club Bombay Sapphire 14 Corona Premier 5
Southern Comfort 12 Coors Light 4
/ Tito's - Absolut — Stoli Yuen ||n I_a er 4
2. What's Your Style? Becfoater 1o gling Lag
Sweet — Dry — Perfect N6 Vou Like It Dirty? Budweiser 4
) 2. DO YOU LIke Ty« i
3. How Bitter Are You? . Y Bud Light 4
, , Olive — Pickle — Hot and Dirty Miller Licht 4
Orange — Creole Spice — Classic — Black _ g
walnut — Pecan — Spiced Cherry — Lavender 3 Specialty Garnish 1.00 ea. Michelob Ultra 4
Grapefruite — Peach — Citrus Pickle, Hot Pepper, Heineken 0.0 N/A s
4. Specialty Garnish Bleu Cheese Stuffed Olives Guinness 4
Black Cherry +0.50 - Orange Blue Moon 4
Lemon Twist — Maraschino Cherry Lagunitas >



