
Make your reservation today for February 10th, 11th, and 14th 
(Limited Availibility)

Appetizers
GRILLED OYSTERS

Oysters lightly grilled
and finished with a

lemon herb vinaigrette

CRAB STUFFED SALMON WITH LOBSTER SAUCE
Salmon fillet cooked to perfection and filled with a

crab meat stuffing and finished with a 

luxurious lobster sauce

LAMB CHOPS
Herb marinated frenched lamb chops cooked to a

delicate medium rare and paired with a 

red wine cherry sauce

Entrées

Desserts
DESSERT CHARCUTERIE

Heart shaped brownies, assorted
fruit, whipped topping, cheesecake

balls and sweet dipping sauce

WEDGE
Iceberg wedge dressed with house made

ranch dressing, bleu cheese crumbles, bacon
bits, tomatoes, and a balsamic glaze drizzle

Salads

Valentine's Day Dinner

DIJON BRAISED
BRUSSEL SPROUTS

Brussel sprout halves pan
seared and lighty dressed
with Dijon mustard sauce

CAPRESE
Cherry tomatoes, fresh basil leaves and
mozzarella compose this salad with a

finish of balsamic glaze

SURF & TURF QUARTET
8oz fillet mignon cooked to order along with a

trio of seared scallops, grilled shrimp, and
confit lump crab

CHICKEN BREAST WITH ONION GRAVY
Fried chicken breast prepared to golden brown

perfection, served with a side of 

savory onion gravy

Tirimisu
Coffee soaked lady fingers layered
with silky custard and toped with

cocao power

$120+ INCLUDES ONE APPETIZER, TWO SALADS, TWO 
ENTREES, TWO DESSERTS, AND TWO GLASSES OF 

CHAMPAGNE OR NON-ALCOHOLIC SPARKLING CIDER

Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of 
food-borne illnesses. 

GRAZE ON MAIN

FIG, GOAT CHEESE &
PROSCIUTTO FLATBREAD

Crisp flatbread topped with a
medley of figs, goat cheese

crumbles and prosciutto finished
with a drizzle of balsamic glaze

All entrees come with choice of two side items

Side Items
GARLIC MASHED POTATOES

SOUTHERN STYLE GREEN BEANS

SWEETPOTATO MASH

FRENCH FRIES

RAINBOW CARROTS

COLLARD GREENS

WHITE CHEDDAR MAC & CHEESE

FRIED BRUSSEL SPROUTS
(ASK ABOUT OUR LOADED OPTION)
ROASTED ROOT VEGETABLE MEDLY

Reservations are required and may be made by calling 276-223-2334

Make Your Reservation Today!


