VALENTINE’S DAY
MENU ADDITIONS

SMALL PLATE

Fried Oysters 13
pink peppercorns / charred lemon / spinach dip

LARGE PLATES

Veal Tomahawk Chop 38
porcini dust / parmesan risotto
shaved asparagus / confit tomatoes

Shrimp and Lobster Etouffée 29
spicy tomato broth / Louisiana style stewed
vegetables / Basmati rice / corn muffin

Surfand Turf 55
7 0z. Maine lobster tail / 7 oz. filet mignon
whipped potato / blistered asparagus
drawn butter / veal reduction

DESSERT

Chocolate Dipped Cheesecake 9
caramel / strawberry coulis



