
Please Limit Cell Phone use to the Lobby Areas 
A 20% gratuity will be added to the final bill 

*Consumer Advisory: Consuming raw or undercooked meats, poultry, seafood or shellfish may increase your risk of food borne illness, especially if you have certain 
medical conditions. All food is cooked to order.  

** Please alert your server of any food allergies or dietary restrictions 

 

Valentine’s Day! 
Friday, February 10th-Sunday, February 12th, Tuesday, February 14th  

To ensure that all our guest receive an impeccable dining experience we ask that you please limit your 
evening to 90 minutes. 20% gratuity will automatically be added to each bill. 

 
First Course  

Hor d’oeuvres Trio  
Homemade Ratatouille with lentil crisp, chilled seafood salad with champagne-citrus dressing,  

seared beef tenderloin on crostini with chimichurri and Manchego cheese  

Second Course 
Lobster Bisque 

Tobiko caviar crème fraiche 

 

Charred Romaine Cesar Salad 

Overnight tomato, shaved 
parmesan, garlic croutons 

Vegan Black Bean Soup  
Plant based crema 

 

Third Course 
 The Whitney Signature Beef Wellington*  

6oz center cut filet with mushroom duxelles and boursin cheese wrapped in puff pastry,  
with smashed yukon gold potatoes, chef’s seasonal vegetables, and peppercorn-brandy cream sauce 

 

Chilean Sea Bass*  
Pan-seared seabass filet with shrimp and crab risotto, wilted greens, tomato butter sauce 

 

Seafood Sauté*  

Scallops, shrimp, and lobster meat sauteed with seafood broth, baby spinach, toasted orzo 
 

Cauliflower “Carnival”    
Tri-color cauliflower florets with citrus vinaigrette,  

served over cauliflower and sun-butter puree, with stewed lentils, wilted greens 
 

8oz Filet Mignon*  

Served with Au gratin potatoes, chef’s seasonal vegetables, red wine demi 

 

Osso Bucco  

16oz pork shank braised in red wine, herbs, and spices,  

served with smashed yukon gold potatoes and chef’s seasonal vegetables  

 

Add Vanilla butter poached 5oz Lobster Tail, served out of shell $29 
 

Fourth Course 
(Choice of) 

Duo of Miniature Pastries 

Lemon Mascarpone Cake 

Chocolate Truffle Cake Ala mode 

Sorbet  


