@)
VALENTINE’S DAY SPECIALS

Febuary 13" to Febuary 15"

STARTER ENTREE
Lobster and Crab Raviolis 28

pink cream sauce

Surf and Turf 56
Jumbo Shrimp Cocktail 18 6oz filet & lobster tail GF

h ish ktail
orseradish & cocktail sauce GF Pan Seared Lamb ChOpS 40

with rustic marbled potatoes, broccolini

Stuffed Artichokes 21

breadcrumbs, parmesan, garlic & herbs v

Spinach & Date Salad 17
with beets & grilled pita chips v Scallops & Shrimp 45

seared SC&HOPS, COlOSS&l shrimp,

Caesar Salad 13 moscato, lobster risotto

Sweet Potato Gnocchi 28

apples, goat cheese, brown butter maple sauce

Crab Cakes 38

Escargot Burgundy 30 corn salsa, roasted potatoes, asparagus

Pan Roasted Salmon 32

butternut squash risotto cake,

Lobster & Crab Bisque 15/19

cup or bowl

Roasted Red Pepper Bisque 8/10

1v
cup or bow baby bok choy, maple mustard salmon

Grilled Oysters 19 Stuffed Chicken Breast 30

with garlic chilli panko pork sausage, mushrooms, truffles, roasted root

vegetables, israeli couscous, truffled chicken jus GF

Mushroom & Lentil Cottage Pie 26

mushroom lentil stew, peas, butternut squash,

spinach, browned mashed potato, crispy parsnips Vv

Bison Short Rib 40

mashed potatoes, baby carrots, short rib jus

Tomahawk for Two 165

steak sauce, chimichurri,

mashed potatoes, asparagus, mac & cheese

GF - can be prepared gluten free but not for extreme cases | V -vegan




