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Valentine’s Day Dinner

Regular menu available along with specials:

appetizers

Lobster Two Ways
butter poached with melted leeks + chilled cocktail

with meyer lemon and American caviar
$20

Lobster Bisque

chive créeme fraiche
$10

entrées

Herb-Roasted Tenderloin of Beef
golden chanterelle mushrooms, baby spinach

+ sauce béarnaise
$34

Diver Scallops
winter vegetable risotto, lemon butter +

apple cider gastrique
$28

dessert
Chocolate-Covered Strawberries and

Mini Cupcakes + Grand Marnier for 2
$20 (must be 21 to order)

featured drinks

Red Hot Momma

sweet and sassy martini
$10

Maker’s Mark Manhattan

on the rocks or straight up
S11

Champagne Henriot Blanc Souverain

half bottle
$50

Reservations Recommended
480.421.7997

5:30-10:00 p.m.



