
Valentine's Day

Please note: Before placing your order, please inform your server if a person in your par ty has a food allergy.
*Consuming raw or undercooked meat or seafood may increase the risk of foodborne illness.

Drink Specials
LA MARCA PROSECCO ROSE 15

Crafted in the heart of Italy, bright, crisp fruit and floral essence

Z ALEXANDER BROWN WHISKEY BARREL 
AGED CABERNET 14

Lush aromas of dark ripe fruit and sweet toasted oak notes

NAKED & FAMOUS 15
A modern classic with Illegal Mezcal, Yellow Chartreuse, 

lime juice and Aperol

Appetizers
FARMHOUSE CHARCUTERIE 23 

Cold Smoked Burrata, Aged Cheddar, Prosciutto, Smoked Kielbasa, 
Black Pepper Candied Bacon, Pickled Vegetables, Blueberry Jam, 

Whole Grain Mustard, Crostini

BEEF & BARLEY 16
Slow Cooked Beef, Smoky Broth, Onion, Carrot, Spinach, Green Beans, 

Toasted Barley, Charred Garlic Fettunta

Entrées
STUFFED JUMBO LOBSTER TAIL 41

Seafood Cornbread Stuffing, Smoked “Doubled Baked” Potato, 
Grilled Broccolini, Lemon Butter

*Add 6oz Brisket $12

SMOKED SHORT RIB  45
8oz Short Rib, Chipotle-Braise, Roasted Poblano Semolina Cake, 

Blackened Green Tomato, Hazelnut Dressing

Dessert Special
S'MORE LOVE 12

Graham Cracker, Chocolate Cremeux, Toasted Vanilla Meringue, 
Graham Crisp, Raspberry Anglaise


