
Our Beautiful Soup is Tomato Herb

SHRIMP COCKTAIL  23.50

SHRIMP DEJONGHE  17.50

CALAMARI  15.50

ESCARGOT  16.25 

OYSTERS ROCKEFELLER  23.75

BLUE POINT OYSTERS  16.50 

STEAK BRUSCHETTA  15.99
sliced filet mignon, french boursin cheese, 

basil, plum tomato and 
extra virgin olive oil on crostini

FLAMING SAGANAKI  12.

BAKED ONION SOUP  10.

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

Be My ValentineBe My Valentine
               RIBEYE FOR TWO
THIS IS A GREAT WAY TO GET OUR BIGGEST 

AND BEST STEAK BY SHARING 
WITH TWO SALADS AND SIDES  95.

CHATEAUBRIAND FOR TWO
FIRE BROILED CENTER CUT FILET MIGNON 

BERNAISE SAUCE, MUSHROOMS, 
CHEF’S POTATOES AND A PLETHORA OF 

FRESH VEGETABLES 
WITH TWO SALADS  95.

CHARGRILLED



STEAK AU POIVRE AND LOBSTER  65.
black pepper encrusted filet mignon medallion 

drizzled with cognac sauce
broiled coldwater lobster tail with drawn butter

JUST LOBSTER (single, twin or trio)  49. Each

“STEAK AU POIVRE”  40.
pepper encrusted filet mignon medallions

with cognac sauce

FILET MIGNON  47.50

SLOW ROASTED PRIME RIB AU JUS 
with a horseradish cream

regular cut  41.75  king cut  49.75

OUR FAMOUS GARLIC SHRIMP DEJONGHE  32.

CHILEAN SEA BASS  41.
roasted with artichoke hearts and mushrooms

in a light lemon shallot butter

Be My ValentineBe My Valentine

VALENTINI  15.
grey goose, cranberry and lime

with fresh raspberry puree


