Valentine’s Features 2026

To Start 
Calamari Puttanesca on Arugula 18
pan seared calamari / caper / lemon / roasted red peppers /olives / garlic  
Oysters 3 (per piece) 
fresh horseradish / mignonette / house hot sauce / lemon 
Beef Carpaccio 21
thinly sliced beef tenderloin / arugula / olive oil / maldon salt / shaved parmesan

Entrée 
Venison Tenderloin 61
pan seared venison / white bean purée / roasted brussels sprouts / salsa Negra (black garlic, chipotle, cumin, cilantro, lime)
Seafood Pea & Mint Risotto 49
Atlantic lobster tail / mussels / shrimp / salmon / peas / mint  

Dessert 
Brownie, Lemon or Nanaimo Square 3
Classic Vanilla Bean Crème Brulée 9 




