APPETIZERS

CALAMARI prepared flash fried with tequila
lime mayonnaise

NEW ORLEANS STYLE BBQ SHRIMP spicy
garlic butter sauce

ESCARGOT ENCROUTE garlic butter

CARPACCIO charred beef tenderloin, arugula,
parmesan, capers and truffle oil

SHRIMP COCKTAIL
SOUP & SALAD

CRAB BISQUE

TOMATO BISQUE

MIXED FIELD GREENS grape tomatoes,
artichokes, shaved red onion, goat cheese
fritter, roasted tomato vinaigrette

CAESAR SALAD crisp romaine, anchovy
dressing topped with focaccia croutons and
parmesan

SPINACH pancetta, red onion, new potatoes,
honey mustard vinaigrette

Featured Wines

Nickel T Nickel
Chardonnay

One of the top white wines from Napa
~14~ Glass
~56~ Bottle

Truffles Napa Cuvee

Created by our staff to celebrate our Tenth
Anniversary

~11~ Glass
~45~ Bottle

Valentine’s Day
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Truffle Risotto
. Awvailable as an
Appetizer or Entree
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PRIME RIB OF BEEF roasted fingerlings, asparagus, creamy horseradish,
au jus

b

FILET MIGNON roasted fingerlings, asparagus, bordelaise sauce
STRIP STEAK roasted fingerlings, asparagus, truffle butter

BEEF BOURGUIGNON wagyu beef short rib, carrots, parsnips, pearl
onions & garlic pappardelle

TRUFFLE RISOTTO parmesan cheese, mushrooms, white truffle oil

BOUILLABAISSE shrimp, lobster, clams, mussels, tomato saffron garlic
sauce, rouille croutons

LOBSTER PASTA pappardelle, fresh herbs, sweet vermouth tomato cream
sauce

POPPY SEED AHI TUNA served rare, baby arugula salad, grape
tomatoes, red onion & ponzu vinaigrette

ROASTED AMISH CHICKEN lyonnaise potatoes, asparagus, smoked

bacon, organic mushrooms, petite onions, garlic, red wine natural jus

PAN ROASTED SALMON roasted fingerlings, asparagus & white truffle

vinaigrette
DOVER SOLE roasted fingerlings, asparagus, butter and toasted almonds

TWIN LOBSTER TAILS steamed or broiled roasted fingerlings,

asparagus, drawn butter
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