
Prix Fixe 3 Courses - $78 or À la carte 

Available February 10th – 14th 

First Course 

Crab Bruschetta - 18 

Crab, heirloom tomatoes, basil, garlic, crostini, garlic oil 

Beef Carpaccio - 18 

Prime Tenderloin, arugula, capers, parmesan cheese, garlic oil 

Second Course 

Manhattan Filet - 58 

8oz, Bone in, dry-aged, Manhattan Filet, au poivre demi cream, 
asparagus, fondant potatoes 

Lobster Pasta - 40 

Lobster claw and knuckle meat, heirloom tomatoes, fettuccine pasta, 
butter, garlic, champagne cream sauce 

Dessert Course - 9 

Flourless Red Velvet Chocolate Cake 

Bananas Foster 

Strawberry Cheesecake  


