
Tuesday, February 14 | 6pm & 8pm 
$75 per person   

Reserve  218.855.5921       
 

Starter 
Bacon Wrapped Scallop  gf 

Sweet corn risotto, fried capers, blood orange beurre 
blanc   

 

Soup or Salad 
Berry Beet Salad  gf 

Roasted red beets, mixed greens, raspberries, 
blueberries, walnuts, lemon poppyseed vinaigrette   

 

or  
Lobster Bisque  

 

Entrees 
Choose from butternut bacon risotto, grilled asparagus, or 

sour cream chive Yukon mashed potatoes   
 

Garlic Herb Prime Rib  gf 
Horseradish cream, au jus  

 
Blackened Salmon & Old Bay Shrimp  gf 

Mango salsa, beurre  
 

Chicken Lobster Oscar  gf 
Pan fried or blackened chicken breast, asparagus, 

hollandaise, 3 oz lobster  
 

Filet Mignon & Lobster Tail  gf 
Grilled 4 oz filet, 3 oz lobster tail, béarnaise   

 
Add 5oz Lobster Tail  gf 

$25  
 

Dessert 
Strawberry Peach Cobbler 
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