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MENU |
FEBRUARY 14 | 4 PM - 10 PM

v AN

hree Courses | S68 Per Person

STARTER
Sweetheart Delight Salad

Hearts of palm, strawberries, star fruit, red leaf lettuce,
housemade raspberry vinaigrette

ENTREE

Steak and Seafood en Croute
Petit filet mignon, seasoned lobster and crab stuffed in flaky phyllo dough,

orange butter sauce, garlic mashed potatoes, seasonal vegetables

DESSERT
Chocolate Toffee Kahlta Mousse Cake

Caramel sauce, chocolate shavings

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.

PLEASE NOTIFY SERVER OF ANY FOOD ALLERGIES. AN AUTOMATIC 18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR GREATER.
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