
SHRIMP COCKTAIL  27.

SHRIMP DEJONGHE  19.

CALAMARI  17.50

ESCARGOT  17.

OYSTERS ROCKEFELLER  29.

BLUE POINT OYSTERS  24.

FLAMING SAGANA I 13.

BAKED ONION SOUP 12.

TONIGHTS BEAUTIFUL TOMATO SOUP 9.

Be My ValentineBe My Valentine

VALENTINI  17.
grey goose

 
cranberry 

lime  
raspberry 

puree

SEAFOOD TOWER
lobster tail 

pr wns
blue point oysters
ahi tuna tartare
chill  on ice 
with sauces

111.



FILET MIGNON AND LOBSTER  95.

JUST LOBSTER (single, twin or trio)  52. Each

“STEAK AU POIVRE”  42.
pepper encrusted filet mignon medallions

with cognac sauce

FILET MIGNON  59.50

SLOW ROASTED PRIME RIB AU JUS 
with a horseradish cream

regular cut  57.  king cut  70.

OUR FAMOUS GARLIC SHRIMP DEJONGHE  35.

CHILEAN SEA BASS  51.
ROASTED WITH ARTICHOKE HEARTS AND MUSHROOMS

IN A LIGHT LEMON SHALLOT BUTTER

                      RIBEYE FOR TWO
THIS IS A GREAT WAY TO GET OUR BIGGEST AND BEST STEAK BY SHARING 

WITH TWICE BAKED POTATOES, MUSHROOMS, SALADS, 
AND OUR CHOCOLATE MOUSSE TO SHARE  115.

CHARGRILLED

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

CHATEAUBRIAND FOR TWO
FIRE BROILED CENTER CUT FILET MIGNON 
BERNAISE SAUCE, MUSHROOMS, POTATOES, 

A PLETHORA OF FIRE ROASTED VEGETABLES 
AND CHO E MOUSSE TO SHARE  115.


