
valentine's 3 course menu
begin your romantic evening with a


complementary toast for two of Ruffino Prosecco.

$54

tres leches cinnamon bread pudding

cinnamon bread pudding, tres leches sauce, topped with vanilla ice cream,


whipped cream and dusted with powder sugar. 

espresso brownie budino

an amazing cross between cake, brownie, and pudding, whipped cream, salted


caramel, chocolate sauce 

raspberry white chocolate cheesecake

slice, raspberry sauce, whipped cream, graham cracker crust

third course

dynamite shrimp

tempura battered, cajun remoulade

arancini

fried risotto with mozz, tomato sauce, pecorino romano, basil 

simple salad

mesclun mix, tomatoes, red onion, dried cherries, white balsamic vinaigrette, grana


padano

apple and pear salad

mesclun + frisée greens, candied pecans, blue cheese, honey balsamic vinaigrette

first course

lump crab cakes (+$10)

two broiled crab cakes, old bay french fries, coleslaw, caper tartar sauce

shrimp linguini

garlic, tomatoes, white wine + clam sauce, lemon, chili flakes, thyme, parsley,

pecorino romano, pizza bread

crispy half chicken

24-hour brined + deep fried, smashed red eye potatoes, gril led asparagus, fresno

pepper vinegar 

second course


