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Appetizer
Shrimp cocktail

Poached & chilled shrimp w/ cocktail sauce

Neptune Mushroom

Mushrooms filled with crab & breading mixture,

lobster sauce

Soup / Salad

Lobster bisque
Lobster & red pepper creamy soup
(Valentine’s Day only)

Strawberry basil salad
Mesclun, strawberry, goat cheese, crispy
shallot, candied walnuts, basil vinaigrette

Entree

Surf & Turf
Pan seared center cut 100z CAB NY strip,

grilled Argentinian shrimp, béarnaise, fingerling

potatoes, asparagus
Shrimp risotto

Orange & saffron risotto w/ shrimp, tomatoes.

Topped with balsamic reduction

Red snapper

Pan seared filet, leek risotto, caper beurre

blanc, charred onion & sugar pea micro salad

Dessert

Cannoli
Fried pastry shell filled w/ a sweet creamy
cheese filling, dipped in chocolate chips
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