
 Valentine's  2021 
First Course 

Lobster Risotto
Lobster Claw & Knuckle Meat | Creamy Risotto | Cara-Cara Oranges | Herbs | Parmesan

Wagyu Steak Tartare
Perigord Truffle | Over-Easy Farm Egg | Foie Gras-Truffle Aioli | Crispy Bacon | Grilled Bread*

Raw Bar Plateau
4 Island Creek Oysters | 3 Jumbo Shrimp Cocktail | 2 Jonah Crab Claws*

Entree 

Surf & Turf
10oz Filet Mignon | Butter-Poached Lobster Tail | Fingerlings | Broccoli | Bearnaise Sauce*

20oz Chateaubriand
Beef Tenderloin | Mashed Potato | Oyster Mushrooms | Brussels Sprouts | Mushroom Jus*

16oz Dry-Aged Prime New York Strip
Potato & Sunchoke Gratin | Glazed Chantenay & Kimbe Carrots | Garlic Kale | Peppercorn Jus*

8oz Chilean Sea Bass
Pan Roasted Bass | Black Truffle Risotto | Garlic Sautéed Pea Greens | Lemon-Caper Sauce

Delmonico's Style Steak Oscar
Seared 16oz Prime Ribeye | Jumbo Lump Crab | Grilled Asparagus | Bearnaise Sauce*

Dessert

Raspberry Lemon Cake
Coconut Sorbet | Raspberry Sauce

Hazelnut Milk Chocolate Cake
Vanilla Ice Cream | Butterscotch Sauce

One Choice Per Course

*These Items Are Cooked To Order. Before Placing Your Order, Please Inform Us of Any Food Allergies. Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk of Foodborne Illness.




