VALENTINES DAY 2026 Prix Fixe $85

FIRST COURSE

New England Clam Chowder

Roasted Corn Soup
poblano relish

Brie Cheese Dip
Brie/ roasted peppers / toasted almond / grape-balsamic reduction

Baby Gem Salad
McClendon farms select / candied walnuts / sundried strawberries / smoked blue cheese crumbles /
bourbon glaze pears / balsamic reduction

SECOND COURSE

Coffee Crusted Beef Tenderloin add sautéed shrimp additional 10
Wood grilled / wild mushroom demiglace / parsnip-leek puree / caramelized chipollini onions / crispy
leeks

Bourbon Braised Short Rib
Creamy polenta / roasted butternut squash / pomegranate reduction / rosemary

Vanilla Brined Pork Chop
Celery puree / black garlic demiglace / apple-kale slaw

Vegetarian Pasta Primavera
Pappardelle pasta, sauteed zucchini/ spinach / tomatoes / Romano cheese / herb pesto cream / add
chicken or shrimp

Pan Seared Blue Nose Bass

Italian salsa verde / sweet corn risotto / roasted acorn squash / frisée salad / basil oil

Rose Lane Chicken
pan roasted, skin on chicken breast / tarragon pan jus / Yukon Gold smashed potatoes / roasted carrots

Cedar Plank Salmon

Faroe Island citrus-horseradish crusted salmon / fingerling potatoes / roasted carrots / lemon aioli

DESSERT

Red Velvet Cheesecake
chocolate cookie crust / traditional cheesecake / seasonal berries

Espresso Pot De Créeme
Biscotti / chantilly cream / spiced Arizona pecans / berries

Pana Cotta
Blueberry compote / fresh strawberries

ADD ONS... in addition to pre fixe

Ceviche...24

Wild Mexican White Shrimp Cocktail...18
spicy cocktail sauce

Eggplant Bites...16
piquillo peppers / tomato jam / goat cheese / arugula / sherry vinaigrette / balsamic reduction

Bacon Wrapped Shrimp...14
stuffed with cotija cheese / wrapped with smoked bacon / chipotle aioli

Slow Simmered Green Chile Pork...18




served in a skillet/ mama lola’s tortillas and toppings




