
Coconut Shrimp *
Panko and coconut breaded fried shrimp, pineapple salsa, spicy chili 
sauce, and charred lemon.

Pimento Pub Dip M
Diced pimentos, fresh sweet corn, melted white cheddar, and 
jalapeños served with toasted artisanal bread and seasoned
tortilla chips.

Mozza-Bella M
½ lb. panko and parmesan breaded fried fresh mozzarella, vodka
sauce, pesto, basil, and parmesan crisp.

“Bone-less” Cauliflower Florets
Fresh cauliflower florets, buttermilk-brined, hand-breaded, pickled
peppers slaw, and spicy honey.

Citrus Salmon * 
Atlantic Salmon with a citrus marinade, toasted ancient grains,
roasted asparagus, and carrots. 

Steak + Frites *
Demi-glace, truffle parmesan frites, and crispy onions.

Chicken Schnitzel *
White cheddar mashed potatoes, lemon beurre blanc sauce, capers, 
and house pickles.

Parmesan Cod *
Parmesan crusted cod, asparagus, roasted tomatoes, lemon beurre 
blanc sauce, and charred lemon.

Gemeli A La Vodka * M
Slow roasted tomatoes, asparagus, parmesan crisp, red onion,
Italian sausage, gemelli pasta, and vodka sauce.
Vegetarian option available upon request.

Shrimp Skewer +$7 *
Add marinated shrimp skewer (3 each)

One selection to share

STARTER
One selection per person 

ENTRÉE

One selection to share

DESSERT

Stout Tiramisu
Mascarpone lady fingers, soaked in espresso and stout, layered with
chocolate mousse, and topped with fresh strawberry.
*Contains alcohol. Must be 21+ to order.

Brownie Sundae
Brownie topped with caramel and vanilla ice cream.

Chocolate Cheesecake
Chocolate cheesecake drizzled with chocolate sauce and topped with
whipped cream and fresh strawberries on the side.

M Vegetarian Option (vegan preparation on request, if possible)    GF Gluten free option available.

* CONSUMER ADVISORY The Department of Public Health advises that consumption of raw or under-cooked foods of animal origin, such as beef, 
eggs, fish, lamb, pork, poultry or shellfish, may result in an increased risk of foodborne illness.  Individuals with certain underlying health conditions 

may be at higher risk and should consult their physician or public health official for further information.

Valentine’s Day Menu
Dinner for two • $90 per couple

TR Side Salad M
Mixed greens, cucumber, grape tomatoes, and onions. Your choice of 
salad dressing.

Ancient Grains Salad M
Nine-grain blend, dried cranberries, grape tomatoes, cucumbers, 
arugula, goat cheese, and lemon vinaigrette.

Shrimp Bisque *
Creamy smooth bisque, roasted tomatoes, chopped shrimp, Served 
with a parmesan garlic and herb crouton.

Bison Chili *
Slow-simmered bison, beef, and pork in a chunky tomato sauce with 
red and white beans. Topped with lime crema, pickled red onions, 
jalapeños, cheddar cheese, and a side of cornbread.

One selection per person

SOUP OR SALAD


