
VALENTINE'S DAY

APPETIZER

Potato Gnocchi  16
burgundy truffle, parmesan, pangrattato

Bouillabaisse  18
cod, shrimp, chatham mussels, skip’s clams, 

espelette aioli, toasted baguette

ENTRÉE

Georges Bank Sea Scallops  36

farro, butternut squash, pomegranate-sage brown butter

12oz Prime Strip Steak  50

fondant potatoes, white asparagus, creamed watercress

DESSERT

Raspberry Tiramisu  14
white chocolate, lady fingers, mascarpone

Executive Chef: Mike Graffeo


