
Wednesday, February 14 | 5-8pm 
$75 per person  

Reserve  218.855.5921       
 

Starter 
Seared Halibut Crostini 

Lemon aioli, basil, asparagus tip, olive tapenade  
 

Soup or Salad 
Roasted Beet Salad 

Avocado, goat cheese, grapefruit, candied pecans, dill, tarragon 
honey vinaigrette 

 

or  
New England Clam Chowder 

 

Entrees 
Served with choice of grilled asparagus, Brie Yukon mashed potatoes, 

or green pea mushroom risotto   
 

Penne a la Tanqueray 
Airline chicken breast, sauteed shrimp, San Marzano 

Tanqueray tomato sauce, pork sausage, penne pasta, parmesan 
(sides not included)   

 

Salmon Wellington  
Mushroom duxelle, asparagus, and salmon wrapped in golden 

puff pastry, whole grain mustard beurre blanc  
 

Filet Mignon 
Grilled 6 oz filet, Bordelaise sauce, caramelized onions 

 

Crab Stuffed Lobster Tail 
Lump crab stuffed lobsters, drawn butter, lemons, spicy aioli  

 

Eye of Ribeye 
Grilled 8oz ribeye center, truffle butter, herb salt 

 

Dessert 
Chocolate Berry Tart 

Sugar cookie crust, chocolate pastry cream, fresh berries, white 
chocolate drizzle 

1.17.24 
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