
*Cooked to order. “Consuming raw or undercooked meats, poultry, seafood, shellfi sh or eggs may 

increase your risk of foodborne illness, especially if you have certain medical conditions.” 

Before placing your order, please inform your server if a person 

in your party has a food allergy.

Fall in love with our delicious 
Valentine’s specials

Sweetheart MargaritaSweetheart Margarita
Indulge yourself in passion with this smooth 

margarita made with Patrón Silver Tequila
and Chambord Raspberry Liqueur. 

Love Potion 99Love Potion 99
Just one sip and you’ll be in the mood for romance. 

A lovely blend of Captain Morgan Spiced Rum, 
Amaretto DiSaronno, strawberry lemonade 

and Sierra Mist. 
Cupid’s CosmoCupid’s Cosmo

You’ll fall in love with this martini made with Absolut 
Citron Vodka, Patrón Citronge Orange Liqueur, a hint 

of lemon-lime and a splash of cranberry. 

Cupid’s White Chocolate Cheesecake for TwoCupid’s White Chocolate Cheesecake for Two
Share a deliciously romantic end to your meal with a decadent white 

chocolate cheesecake topped with a raspberry glaze and drizzled 
with chocolate sauce.   7.99

Crispy Asparagus DippersCrispy Asparagus Dippers
Fresh tender asparagus is crusted with 
panko breadcrumbs, then lightly fried 
for a delicious crunch. Served with a 

tropical dipping sauce.   6.99

Lobster BisqueLobster Bisque
Rich, creamy and full of fl avor. 
Made with real lobster meat 

and a hint of sherry. 
Cup 4.29   Crock 5.29

Double Bleu Iceberg WedgeDouble Bleu Iceberg Wedge
A wedge of crisp lettuce in creamy 
bleu cheese dressing. Topped with 
tomatoes, crumbled bleu cheese 

and bacon.   3.99

Prime Rib*Prime Rib*
Specially seasoned, slow roasted prime rib served 

in its natural juices. Served with choice of two 
sides: potato, vegetable or Bistro Salad.

12 oz.   15.99   18 oz.   18.99
Pair with Beringer Founder’s Estate Cabernet Sauvignon

Filet Mignon*Filet Mignon*
Our most tender and juicy steak. This 8 oz. fi let is 

crowned with a bleu cheese and applewood smoked 
bacon butter. Served with choice of two sides: potato, 

vegetable or Bistro Salad.   17.99
Pair with Mark West Pinot Noir

Balsamic SalmonBalsamic Salmon
A fresh North Atlantic salmon fi let is lightly seasoned, 

roasted and fi nished with a balsamic glaze. Served 
with potato and steamed broccoli.   13.99

Pair with Placido Pinot Grigio

Sirloin with Shrimp 
Scampi Macaroni & Cheese

Sirloin with Shrimp 
Scampi Macaroni & Cheese

A fl ame broiled 6 oz. sirloin steak paired with a comforting 
classic of macaroni baked in a three cheese sauce topped with 

shrimp scampi. Served with warm rustic bread.   14.99
Pair with Kendall-Jackson Vintner’s Reserve Chardonnay

CocktailsCocktails

EntréesEntrées

AppetizersAppetizers

DessertDessert

Fall in love with our delicious 
Valentine’s specials

MAKE ANY ENTRÉE A THREE COURSE MEAL FOR ONLY $3.29 MORE 
Add a soup of the day or Bistro Salad and a Petite TreatTM Dessert.
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