
S P E C I A L  M E N U

SURF AND TURF  |  $76
8oz Beef F i let ,  8oz Lobster Tai l ,
Compound Butter with Herb, Lemon, and
Asparagus

BEEF FILET  |  $48
8oz Fi let Mignon and Asparagus

SHRIMP FETTUCINNI  |  $32
Brocol ini ,  Grape Tomatoes, and Cream
Sauce

SEAFOOD RISOTTO  |  $39
Lobster Tai l ,  Scal lops,  Shrimp, Tomato,
Spinach, Carnarol i  Rice

STEAK AU POIVRE  |  $58
14 oz Pr ime NY Str ip ,  Peppercorn Crust ,
Cognac sauce, and Asparagus 

CHICKEN MARSALA  |  $29
Air l ine Chix Breast ,  Mushroom Marsala
Sauce, and Brocol ini

SHRIMP COCKTAIL | $16

SNOW CRAB CLAW | $56

BRUSCHETTA | $14

GARLIC & BRIE | $14

CAESER SALAD | $9

GARDEN SALAD | $7

FRENCH ONION SOUP | $9

LOBSTER BISQUE SOUP | $9

A P P E T I Z E R S S O U P S  &  S A L A D S

E N T R E E S

D I N N E R
F O R
T W O

CHOICE OF:

APPETIZER
BRUSCHETTA OR GARLIC & BRIE

SOUP OR SALAD
LOBSTER BISQUE OR CAESER SALAD

CHOICE OF:

ENTREE
24 OZ TOMAHAWK RIBEYE, 16 OZ LOBSTER TAIL, SMOKED GOUDA WHIPPED
POTATOES, AND BROCOLINI

WINE PAIRING: JUSTIFICATION, PASO ROBLES 2016 $16 PER GLASS

MARKET  PR ICE

WINE PAIRING: TAYLOR FLADGATE 10 YR TAWNEY PORTO

DESSERT
CHOCOLATE WITH CHOCOLATE AND VANILLA CHIFFON, CHOCOLATE MOUSSE
AND CHERRY FILLING

$12 PER GLASS

ALL YOU CAN EAT PASTA SPECIAL NOT AVAILABLE 2/14*


