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Friday, February 14

PRIME RIB SPECIAL MARKET PRICE $

HERB CRUSTED PRIME RIB ROAST

80z - 100z - 120z

Choice of soup or salad

Au jus, horseradish, seasonal vegetables.
Choice of side

APPETIZERS

Lobster Bisque Cup|$9 Bowl|$13
Creamy and rich, garnished with a drizzle of
créme fraiche and chives

Burrata Caprese Salad $7

Spring mix, fragrant basil leaves, fresh
tomatoes, creamy burrata cheese, rich olive
oil, and tangy, sweet balsamic glaze

White Cheddar Cheese Dip $9

Filled with garlic, grilled onions, and white
cheddar cheese, baked to golden perfection.
Served with crostini bread

MAIN COURSES

Shrimp Stuffed Salmon $30

Served with a lemon-dill butter sauce,
creamy mashed potatoes, and roasted
vegetables

Chicken Saltimbocca $24

Chicken with Prosciutto, Sage, and White
Wine Sauce, jasmine rice and roasted
vegetables

Braised Short Ribs $35
Braised beef short ribs, served with garlic-
mash potatoes and roasted vegetables

DESSERTS

Chocolate Lava Fudge Cake $9
A classic molten center, served with vanilla
ice cream and fresh berries

Strawberry Shortcake Parfait $8
Layers of fresh strawberries, whipped cream,
and fluffy sponge cake

Tiramisu $10
Light and creamy with a coffee and cocoa
finish




