
Friday, February 14 | 5-8pm 
$75 per person  

Reserve  218.855.5921       
 

Starter 
Crab & Caviar Crostini 

Buttered jumbo lump crab, caviar, saffron passion fruit aioli, 
chives, toasted crostini  

 

Soup or Salad 
Strawberry Rhubarb Salad gf 

Spring greens, feta, apple slices, strawberries, vanilla lemon 
candied walnuts, rhubarb basil vinaigrette  

 

or  
Sausage & Lobster Corn Chowder 

Cheddar bay croutons 
 

Entrees 
Served with choice of buttered root vegetable hash gf, brie Yukon 

mashed potatoes gf, or sauteed asparagus gf  
 

Smoked Prime Rib gf 
Bearnaise whipped meringue, horseradish demi  

 

Grilled Lamb Rack gf 
Lemon marmalade, mint finishing salt  

 

Hanger Steak & Lobster Tail gf 
Grilled hanger steak, broiled lobster tail, melted garlic herb 

butter  
 

Tuscan Chilean Sea Bass gf 
Pan fried Chilean sea bass, sun dried tomato olive tapenade, 

lemon vinaigrette  
 

Bacon Wrapped Scallops & Blackened Shrimp gf 
Smoked butternut puree, jalapeno honey  

 

Dessert 
White Chocolate Strawberry Mousse & Dark 

Chocolate Hazelnut Shell gf 
Strawberry sauce, salted caramel, strawberry  

1.21.25 
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