“Valentines inner YVenu 2010
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Crab &~ JQutternut Squash JRisque
$7

elizers

Vivginia J3each Crab Cakes
Fumbo lump ceah meat lightly seasoved and baked golden. Seeved with a stone
ground mustard aioli.

$14

JPIcovidence Style Calamari
Calamari lightly dusted and fried, tossed in a white wine and banana pepper butter
sauce. Sevved with our house made tomato sauce.

$70

Garlic Shrimp en Croute

Tiger sheimp sautéed with fresh garlic and olive oil, Secved on parmesan cinbatta
tonst.

$72

Salads
7 he Wedge Salad

A crisp iceberg wedge, topped with diced bacon, shoestring potatoes, mived cheese,
and creamy vanch dressing. _ftinished with fresh tomatoes.

$6

7 he PIexfect Salad

VYVixed greens tossed in ap ovange balsamic vinaigrette with dried cvanberries,
pecans, and bleu cheese ceumbles.

$6

Caesar Salad Jraditional ov Grilled

Crisp romaine lettuce tossed with our house made Caesar dressing, topped with

croutons and parmesan cheese.

$6



Ask your server about our house made desserts, cappuccinos and lattes

Eotrée Selections

WWhole YDaine [ obster and _Ffilet Yignon

Jsacon weapped tenderloin filet - whole YPaine [/ obster sevved with dvawn
butter. _Linished with smoked cheddar scalloped potatoes and fresh seasonal
vegetables.

529

Prrime 2ib Au Jus
Slow cooked and served with fresh seasonal vegetables, garlic mashed potatoes and

sevved with cveamy horservadish

825

Flight of Jenderloins
T hree petite filets, JSeef Yy/ellington, _Lilet (Iscar, _Lilet Au Jloivre with
garlic mashed potatoes.

827

Horsevadish Crusted Salmon

HAresh horsevadish crusted salmon filet, seaved and baked with hollandaise, served
with whipped potatoes and fresh vegetables.
524

Tuna Nicoise

Jepper cvusted SPhi tuna sevved with havicot verts, fingerling potatoes, havd-boiled
eggs, grape tomatoes, fresh greens, anchovies and Dijon vinaigrette.

825

CFilet Yignon
Jsacon weapped cepter cut filet, topped with hevhed compound butter, onions
straws,

smoked cheddar scalloped potatoes, fresh vegetables.
$27

Southern FIovk Jenderloin

Jan rvoasted seasoned pork tenderloin served with andouille white cheddar grits,
warm papa cabbage apple slaw.
$26

“Veal YDilanese

& 19htly breaded veal cutlets finished with lemon, artichoke, grape tomato jus,
roasted fingerling potatoes.
$26

Puexto  Nuevo  /[obster and FIeawns

Grilled YVnive lobster tail brushed with chili lime butter, marivated Zf-8 prawns,
vonsted corn black bean dirty rice.

827



Jeottle of
Silver (Iak Cabervet Sauvignon $40.00



