
Be My Valentine

Our Beautiful Soup is Shrimp Bisque

SHRIMP COCKTAIL  15.

SHRIMP DEJONGHE  15.

CALAMARI  11.99

ESCARGOT  9.99 

OYSTERS ROCKEFELLER  17.

BLUE POINT OYSTERS  13.99 

BRUSCHETTA with GOAT CHEESE  9.99
plum tomato concase, fresh basil and 
extra virgin olive oil on crostini

STEAK BRUSCHETTA  13.99
sliced filet mignon, french boursin cheese, 

basil, plum tomato and 
extra virgin olive oil on crostini

FLAMING SAGANAKI  10.99

BAKED ONION SOUP  9

Tonight we are serving our seasonal garden salad
and our twice baked potatoes

Be My Valentine

               RIBEYE FOR TwO
THIS IS A GREAT wAY TO GET OUR BIGGEST 

AND BEST STEAK BY SHARING 
59. wITH TwO SALADS AND SIDES

CHATEAUBRIAND FOR TwO
Fire broiled center cut filet mignon 

bernaise sauce, mushrooms, chef’s potatoes
and a plethora of fresh vegetables

72. with two salads

CHARGRILLED



STEAK AU POIVRE AND LOBSTER  46.
black pepper encrusted filet mignon medallion 

drizzled with cognac sauce
broiled coldwater lobster tail with drawn butter

JUST LOBSTER (single, twin or trio)  35. Each

“STEAK AU POIVRE”  33.
pepper encrusted filet mignon medallions

with cognac sauce

FILET MIGNON  39.

SLOw ROASTED PRIME RIB AU JUS 
with a horseradish cream

regular cut  35.  king cut  42.

FLAMING ROAST DUCK  32.
with wilted spinach and sweet orange sauce

ALASKAN KING CRAB LEGS  55
1 pound with drawn butter

SCOTTISH SALMON EN PAPILLOTE  32.
salmon filet baked in parchment

with fresh herbs, lemon, fingerling potatoes and asparagus

OUR FAMOUS GARLIC SHRIMP DEJONGHE  28.


