
             

~ SWEETHEART SPECIALS ~ 
 

~ Appetizer~ 

Insalata Monti 

Mixed Greens, Avocado, Burrata Cheese, Heirloom Tomatoes & Passionfruit Vinaigrette 

 

 

Seafood Platter Extravaganza 

Alaskan King Crab Legs, Oysters & Jumbo Shrimp Cocktail 

Complemented with Remoulade, Cocktail & Mignonette Sauces 

 

 

~ Entrée ~ 

Grilled Octopus  

Classically Prepared Grilled Octopus, Roasted Potatoes & Broccoli 

Finished with a superb Herb Sauce 

 

Wine Suggestion: 

Decoy Chardonnay 

 

Rib Eye Aragosta 

Premium Bone in Rib Eye and a Lobster Tail. Complemented with Port Wine Reduction 

Yukon Gold Truffle Mashed Potatoes & Grilled Asparagus 

 

Wine Suggestion: 

Daou Cabernet Sauvignon 

 

Chateaubriand  

Premium Roasted Tenderloin topped Cognac Cream Sauce 

Complemented with Two Baked Stuffed Shrimp, Au Gratin Potatoes & Broccoli 

 

Wine Suggestion: 

The Walking Fool Red Blend 

 

~ Dessert ~ 

Strawberry Shortcake 

 

 

~ Cocktail Spotlight ~ 

The Flirt 

Tanteo Jalapeno Tequila, Strawberry Basil Syrup, 

House-Made Sour, Spicy Salted Rim 

 

 

 

 

Please alert your server to any allergies. Consuming raw or under cooked meats, eggs, poultry, or shellfish may increase 

your risk of food borne illness especially if you have certain medical conditions. 


