
GF- Gluten-free 

An automatic gratuity of 20% will be added to all parties of 12 or more.  
*These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of foodborne illness. Before placing your order, please inform your server 

if a person in your party has a food allergy.

Available February 13 through 15

Raw & Starters
Oyster Symphony*   28

half dozen dressed oysters, two of each oyster 
champagne sorbet, citrus mignonette, pomegranate pink peppercorn

Little Gem Goddess Salad   28
little gem lettuce, fresh burrata, strawberries, winter citrus, 

basil, green goddess dressing

Featured Dish
Tomahawk Surf & Turf For Two* GF   250

2   1-day dry aged long bone rib eye (40 oz.) with one-pound broiled lobster 

On The Side 
potato purée, roasted corn, Brussels sprouts, clarified butter 

Sauces 
beurre blanc, chimichurri, béarnaise, and Rare steak sauce

Dessert
Strawberry Heart Dessert   18

white chocolate vanilla mousse, strawberry  
compote, vanilla cake, sablé cookie
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