Appetizer Love Potions

Shrimp and Avocado Toast Sweetart Sweetheart Lemon Drop

Toasted whole grain bread topped with Se.zrved chilled in a sugar rimmed glass, we combine Absolqt
Citron, sweet raspberry syrup and tart lemonade topped with

avocado, frisée, chilled shrimp, watermelon | 5 house brut champagne - 9
radish, lemon herb vinaigrette - 12

Cupid’s Iced Caramel Mocha (non-alcoholic)
C h A fun Valentine’s Day iced coffee mixed with caramel syrup,
atc homemade mocha creamer and garnished with whipped

cream and festive sprinkles - 5 (Includes one free refill)

Seared Halibut o
) Chocolate Strawberry Valentini

Served over champagne beurre blanc, with Indulge in the decadence of a chocolate covered strawberry.
edamame succotash, and topped with With Absolut vanilla Vodka, Créme de Cacao, cream and
microgreens - 35 strawberry syrup served up in a chocolate drizzled coupe

glass - 10

’ .

Entrees Gruet Brut — New Mexico

This winery takes pride in their French roots and specializes
Chocolate Lover’s Sirloin in making wine in the same method as a true French

champagne. Aromas of green apple and citrus mineral notes,

Grilled Angus beef sirloin seasoned with followed by crisp stone fruit flavors - 13 gl / 52 btl

cocoa spice, served over a chocolate red

wine reduction, with sweet potato mash, SEAFOOD ADD ONS
and a white truffle shitake mushroom Crabcake - 12

_ Fried or Broiled Shrimp - 9
blend - 35 Seared Scallops (3) - 15
Duck Breast Oscar Style - 8

Seared to medium-rare, parsnip purée, roasted shallots, snap peas, blood orange gastrique - 32

Mussels Linguini
Tossed with blistered tomatoes, spinach, crushed red pepper, sundried tomato pesto, and
garlic herb butter wine sauce, served with crostinis - 25

Desserts to love

Macaroon Sundae - 11

Strawberry and vanilla heart-shaped macaroons served with
vanilla ice cream, strawberry topping, chocolate sauce and
whipped cream

Make it a sharable sundae - 20

Red Velvet Cheesecake - 12

With an Oreo crust and cream cheese frosting




