
Be My ValentineBe My Valentine

VALENTINI  17. 
grey goose, cointreau, cranberry, lime, raspberry puree

CHATEAUBRIAND FOR TWO
Fire broiled center cut 15 ounce filet mignon 

with Bernaise sauce, mushrooms, Bordelaise sauce, 
twice baked potato and a plethora of fresh vegetables

110.  

                      RIBEYE FOR TWO
this is a great way to get our biggest and best steak 

by sharing a 32 ounce bone-in ribeye 
with twice-baked potatoes, mushrooms, and salads

110. 

CHARGRILLED

FIVE-PIECE SHRIMP COCKTAIL  27.

SHRIMP DEJONGHE  19.

CALAMARI  20.

OYSTERS ROCKEFELLER  29.

BLUE POINT OYSTERS  24.

SAGANAKI  14.

APPETIZERSAPPETIZERS

BAKED ONION SOUP  12.



Tonight we are serving our seasonal garden salad
or tomato herb soup. We are offering 
our twice baked potatoes with entrees 

FILET MIGNON AND LOBSTER  95.
6oz filet mignon and a

South African 7oz cold water lobster tail

SOUTH AFRICAN 7oz COLD WATER LOBSTER TAIL 
(single, twin or trio)  52. Each

FILET MIGNON  63.
11oz center cut filet mignon

SLOW-ROASTED PRIME RIB AU JUS 
with a horseradish cream

16oz regular cut  57.  22oz king cut  70.

STEAK AU POIVRE  42.
two pepper-encrusted filet mignon medallions 

with cognac sauce

OUR FAMOUS GARLIC SHRIMP DEJONGHE  37.

CHILEAN SEA BASS  58.
roasted with artichoke hearts and mushrooms 

in a light lemon shallot butter

ENTREESENTREES


