
Date Night Menu
FIRST COURSE
(shared - choice of one)

1/2 DOZEN OYSTERS ON A HALF SHELL
mignonette - cocktail sauce - lemon

LIL’ BRGS*
wagyu beef - special sauce - sesame seed bun

JALAPEÑO PICKLED SHRIMP COCKTAIL
cocktail sauce - lemon

SECOND COURSE
(shared - choice of one)

CLASSIC CAESAR
sparmigiano-reggiano - lemon black pepper emulsion herb crouton

BLUE ICEBERG
smoked bacon - blue cheese - cherry tomato 

THIRD COURSE
(individual - choice of one)

14oz PRIME RIB
confit garlic - horseradish cream - red wine jus - served with Yukon Mashed

MAPLE RUBBED SALMON* 
pickled cherry tomatoes - piquillo broccolini - olive dressing

MUSHROOM & TRUFFLE TAGLIATELLE
pecorino - braised mushrooms - shaved black truffle

ROASTED CHICKEN
peas & beans - confit garlic - toasted mustard seed jus

FOURTH COURSE

SEASONAL CHEESECAKE


