
perfect wine and champagne pairings

SWEETHEART SPECIAL | 160 FOR TWO

*Items are served raw, or undercooked, or may contain raw or undercooked ingredients.

Each guest will receive a salad, entree, side and dessert.

featured drinks
ELDER STATESMAN
basil hayden bourbon, simple syrup, 
plum & chocolate bitters  15

HIBISCUS MARGARITA
Lalo blanco tequila, cointreau, hibiscus, 
cinnamon, fresh lime juice  16 
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entrée 
SURF & TURF* 8 OZ FILET 
WITH TWO LARGE SHRIMP
Upgrade to lobster tail for +20 per person  

Upgrade to 11 oz �let for +8 per person

salad 
CAESAR SALAD*

fresh romaine hearts, romano cheese, 
creamy caesar dressing, 

shaved parmesan & black pepper

one of each side will be served 

MASHED POTATOES
CREAMED SPINACH

each guest will be served one slice 

CHOCOLATE SIN CAKE

chocolate ganache & served on a raspberry sauce

sides dessert

caposaldo, MOSCATO, italy ..........................................12    48
ROSÉ, france  .....................12    48

veuve clicquot, CHAMPAGNE .......................................28  140

justin, CABERNET SAUVIGNON, california ...................19     76 
the four graces, PINOT NOIR, oregon ...........................16     64
nicolas feuillatte, CHAMPAGNE, france ........................28 
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signature steak
PORTERHOUSE FOR TWO*
40 oz USDA prime, richness of a strip, 


