VALENTINE’S DAY FEATURES

STARTERS

SCALLOP POT PIE 19
Bay Scallops, Peas and Carrots, Creamy Sherry Sauce, Puff Pastry

PROSCIUTTO WRAPPED MELON 12
Chardonnay Reduction, Extra Virgin Olive Oil, Mint, Orange Zest

CUPID’S DEVILED EGGS 12
Beet Dyed Eggs, Bacon, Peppadew, Dill

ENTREES

PEPITA CRUSTED GROUPER 45
Arroz Amarillo, Vera Cruz, Vegetable Ceviche,
Arugula Chimichurri

LAMB PROVENCALE 39
Lamb Loin AND 1/3 Rack of Lamb,
Spinach-Feta Risotto, Fig Preserve

QUEEN CUT PRIME RIB 59
Poblano Cheddar Soufflé, Balsamic Asparagus,
Horseradish Cream, Au jus

REGULAR MENU ALSO AVAILABLE

3/{7GRILLE

BY COACH SHULA




