
 

APPETIZER TO SHARE 

Oysters Rockefeller 
with spinach & parmesan  

Bacon Wrapped Scallops 
finished with a spicy corn relish  

Stuffed Crimini Mushrooms 
 with lump crab meat, Italian smoked sausage, 

white cheddar & a celery root remoulade 

Fresh Mozzarella & Tomato 
with basil chiffonade & balsamic drizzle  

SOUP OR SALAD 

French Onion Soup 

Roasted Red Pepper Bisque 
topped with crème fraîche 

Tavern Spinach Salad 
 tossed with bacon, mushrooms, onion,  
diced egg, & a warm bacon vinaigrette 

Golden Beet & Arugula 
with golden beets, candied walnuts, 

 red onion, & goat cheese 

ENTREES 

Herbed Cornbread Stuffed Half Chicken 
 served with braised collard green & candied sweet potatoes  

Blackened Tuna Steak  
 served with Cajun style dirty rice, broccoli & house remoulade 

New York Strip 
served with rosemary red potatoes & sautéed white asparagus     

Lobster Ravioli  
 served in a house made blush sauce 

Ratatouille 
baked eggplant, zucchini, bell pepper, red onion,  

garlic, tomato & parmesan 

DESSERT TO SHARE 

Caramel Crème Brulée  

Triple Layered Mousse  
with dark chocolate, milk chocolate & white chocolate  

Strawberry Napoleon  
puff pastry layered with vanilla cream & fresh strawberries   

 
 

$90 Per Couple 
* Price does not include beverages, tax, & gratuity * 

No coupons or discounts 
 

 

    HHaappppyy  VVaalleennttiinnee’’ss  DDaayy  


