
Happy Valentine’s Day

TWIN TAILS
Two baked cold water 
lobster tails served with 
drawn butter and your 

choice of one side.  $35.99

Treat your sweetheart to the perfect Valentine’s 
Day 3-course meal.  Available February 14-17.

Make your Valentine’s reservation today!

TENDERLOIN TIPS & GNOCCHI
USDA Choice tenderloin tips pan-seared with fresh 
sliced mushrooms, onions and peas.  Tossed with 

gnocchi and creamy brown gravy.  $19.99

BLACKENED RED SNAPPER
Seared blackened red snapper topped 

with spicy homemade tomato salsa.  
Served with seasoned rice and stewed 

black eyed peas.  $24.99

RIBEYE GORGONZOLA
Our hand-cut, 14 oz. Prime Black 

Angus grass-fed ribeye* topped with 
Gorgonzola compound butter.  Served 

with garlic shoe string fries and 
frizzled onions.  $31.99

HORSERADISH FILET MIGNON
A 9 oz. hand-cut Black Angus filet mignon lightly 
seasoned and crusted with horseradish and herb 
cheese.  Served with garlic shoe string fries and 

frizzled onions.  $29.99

TOP SIRLOIN & KING CRAB
Our hand-cut premium Black Angus 8 oz. sirloin 

paired with king crab.  Served with frizzled onions 
and your choice of one side.  $29.99

SURF & TURF
Our hand-cut, 8 oz. Prime Black Angus grass-fed 

ribeye* paired with garlic shrimp scampi and 
your choice of one side.  $29.99



Sweetheart Starters
SEAFOOD SAMPLER

A combination of crisp garlic chipotle 
Firecracker shrimp, grilled shrimp, 

crisp coconut shrimp and fried 
calamari.  $17.99

MUSSELS MARINARA
One pound of mussels sautéed in 

marinara sauce and served with garlic 
bread.  $9.99

PICKLE FRIES
Crispy, tangy thin-cut dill pickle fries 

lightly coated in a cornmeal and 
mustard batter.  Served with ranch 

dressing.  $6.99

Enjoy a bottle of Cupcake 
wine for only $19*

*All items in this category or items marked with an asterisk may be cooked to order.  Consuming raw or under-cooked meat, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.  If you have a food allergy, 

please speak to the manager, chef or your server.

SCALLOPS PESTO
Pan-seared sea scallops served with 
a creamy homemade pesto sauce.  

$10.99

*Prices vary in NY.


