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Pretzel Chicken
Chicken breast coated in crushed pretzel with smoked Gouda beer cheese, tomato bacon jam & scallions.  
Served with mashed potatoes and fresh steamed vegetables.

Roasted Pepper & Artichoke Bake
Roasted red and poblano peppers, boursin, parmesan, feta, spinach and artichokes served with grilled 
baguette, pita crisps, and tortilla chips.
gluten free selection with only tortilla chips

Salmon or Shrimp Risotto
Your choice of grilled salmon or six sauteed shrimp served with parmesan Reggiano risotto and arugula 
salad with roasted red peppers and smoked tomato vinaigrette. 

Shrimp Cocktail
Four jumbo shrimp with tangy cocktail sauce for dipping.  

Soft Pretzel Sticks
Four soft pretzel sticks with Chef Micky’s house-made, not-too-spicy mustard and a creamy poblano, 
smoked-gouda beer cheese sauce. 

[Limited quantity available for 
some featured items]

Smoked New York Strip*
A ten ounce house-smoked by Chef Micky and grilled to order with bearnaise butter, mashed potatoes, 
and sautéed asparagus. 
gluten free selection

includes:
An appetizer to share, one soup or salad selection per person, 
an entree for each person, choice of shareable dessert, and a 

keepsake photo of the Valentine’s couple

Butternut Squash Bisque
Topped with candied almonds and dried cherries.
gluten free selection

Champagne Salad
Spinach with candied almonds, strawberries, shaved parmesan and a champagne vinaigrette.
gluten free selection

Cheddar Ale Chowder
Our house cheddar ale soup with honey mustard & onion pretzel pieces.

Frangelico Chocolate Fondue
Melted chocolate with strawberry, pineapple, pretzel sticks, and marshmallows all for dipping!

Flourless Chocolate Torte
Luscious chocolate torte glazed with chocolate ganache, raspberry coulis, and whipped cream.
gluten free selection

wassup, peanut butter cup?
Ghiradelli chocolate & Reese’s peanut butter cup brownies served warm with vanilla ice cream, chocolate 
sauce, and whipped cream. 

House Salad
Served with choice of dressing.
gluten free selection with gf dressing

 -served with freshed baked savory bread for two -

$40$40
per person

Sorry, no split plates or 
substitutions available from 

our standard menu

CHOOSE ONE TO SHARE

EACH CHOOSE ONE

EACH CHOOSE ONE

CHOOSE ONE TO SHARE

Coconut Shrimp
Six coconut battered shrimp, deep-fried & served with two sauces: kickin’ orange & yummy coconut. 

Caesar Salad
Romaine tossed in Caesar dressing with grape tomatoes, shaved parmesan, red onion, and croutons.
gluten free selection without croutons

Dry Rub Baby Back Ribs
A half rack of tender dry rubbed baby back ribs, served with a side of our signature mango chipotle BBQ 
sauce, your choice of potato or steamed vegetables, plus sweet corn bread and cole slaw.    [FULL RACK +$5]
gluten free selection

Steak & Shrimp*
8 oz Kobe sirloin with choice of 4 coconut shrimp or lemon artichoke shrimp. Served with choice of potato 
or steamed veggies.  
gluten free selection with artichoke shrimp

CREME BRULEE
Rich, creamy vanilla custard topped with a layer of crispy caramelized sugar that is flamed to order.  
gluten free selection


