
  
 
 
 
 
 
 
 
 
 

 
 

STARTERS 
Heirloom Tomato “Bisque” (v/gf) 

Toasted Brioche Crostini / 8 
 

Root to Stem (v/gf) 
Organic Garden Greens, Lemon Roasted Butternut Squash,  

Quinoa-Brussels Sprouts Tabbouleh, Fig Vinaigrette, Toasted Pumpkin Seeds / 18 

 
Faro Island Salmon Crudo (gf) 

Sushi Grade Salmon, Shaved Fennel – Orange Salad, 
Organic EVOO & Lemon Dressing / 19 

 
ENTREES 

You & Me (gf) 
Petit Chatel Farms Filet Mignon & Garlic Roasted Shrimp, 

Mashed Cauliflower Potato, Asparagus, Port Wine Demi / 49 
 

Blood Orange Glazed Chicken (gf) 
Flash Roasted Organic Green Beans, Caramelized Onions, Brown Rice “Risotto” / 26 

 
Citrus Herb Broiled Catch of the Day  

Braised Leek & Fingerling “Fondue”, Parsley & Roasted Pepper Sauce / 34 

 
DESSERTS 

Strawberry & Chocolate (v/gf) 
Chocolate Dipped Organic Strawberries, Chocolate Brownie & Chocolate Mousse / 13 

 
Cinnamon Apple “Wellington” (veg) 

Apples Baked in Puff Pastry, Vanilla Crema / 12 
 

 
 

ROMANTIC SIPS 
Blood Orange Mocktail (Zero Proof) 

Fresh Blood Orange Juice, Lime, Zero Proof Sparkling Rose / 10 
 

Pomegranate Limoncello Spritz 
Prosecco, Club Soda / 14 

 
Love Martini 

RumHaven Rum, Vodka, Peach Schnapps, Cranberry Juice / 14 
 
  



 

  


