TEN

v v

(each guest will enjoy)
BUTTERLEAF AND WATERCRESS SALAD
blood orange segment / fried NM goat cheese /sea salt roasted pistachio /
champagne honey vinaigrette

(each guest will enjoy)
PRICKLY PEAR GRANITA

topped with prosecco sparkling wine

SURF AND TURF

(guests will enjoy together)
(2) 60z filet mignon / yukon gold roasted garlic white cheddar mashed
potato / duck fat roasted baby carrots / red wine demi
(2) 80z champagne butter poached lobster tail / clarified butter

(guests will enjoy together)

RED - “EEEEEE” FOR LOVE

red velvet cake / strawberry cream cheese icing
chocolate shell / raspberry paint
pistachio Chantilly

No substitutions Please

each guest will enjoy a glass of Gruet Blanc de Blanc

$250 Dinner for Two
(Tax & gratuity not included)

Contains gluten
Many items can be prepared gluten free, please inquire with your server.

Available February 12 & 13, only.



