
THIRD COURSE - SELECT TWO
ITALIAN RUM CAKE

HOMEMADE TIRAMISU
NY CHEESECAKE WITH STRAWBERRIES
CREME BRULEE WITH MIXED BERRIES

TWICE BAKED SICILIAN CANNOLI
LIMONCELLO MASCARPONE CAKE

BIG KAHUNA CAKE
WHITE CHOCOLATE DECADENCE CAKE

DARK SIDE OF THE MOON CAKE
CARROT CAKE

DINNER FOR TWO

FIRST COURSE - SELECT TWO

SECOND COURSE - SELECT ONE

MIXED GREEN TOSSED SALAD
BLT WEDGE SALAD

CLASSIC CAESAR SALAD
BABY SPINACH & STRAWBERRY SALAD

3 LB. STUFFED WHOLE LOBSTER 
LOADED WITH CRABMEAT & CHOPPED
SHRIMP, ROASTED GARLIC & BUTTER

38 OZ. TOMAHAWK STEAK
TOPPED WITH CHOPPED SCALLOPS,

SHRIMP, LOBSTER & CRABMEAT 
IN A GARLIC BUTTER SAUCE

OR

ENTREE IS PAIRED WITH 2 SIDES OF 
YUKON WHIPPED MASHED POTATOES & ROASTED ASPARAGUS

$129.95

AVAILABLE STARTING AT 4PM

Hot Ciabatta Rolls 

& Crunchy 
Tomato Pie 

Included!

GELATO
DARK CHOCOLATE

SEA SALT CARAMEL 
CAPPUCCINO

COOKIES N’ CREME
STRAWBERRY 

Holiday
Special!!



HOLIDAY DRINK SPECIALS

WHITE WINTER COSMO
ORANGE VODKA, TRIPLE SEC,
WHITE CRANBERRY JUICE & 

GARNISHED WITH CRANBERRIES

MARTINIS
$9

AVAILABLE STARTING AT 4PM

COCKTAILS
$9

PEPPERMINT WHITE MOCHA
WHIPPED VODKA, WHITE CREME 

DE COCOA, WHITE CREME DE MENTHE, 
SPLASH OF CREAM, GARNISHED 

 WITH A CANDY CANE RIM

SMORESTINI
WHIPPED VODKA, CREME DE COCOA, 

CREAM, GARNISHED WITH
A GRAHAM CRACKER RIM & 

CHOCOLATE DRIZZLE MARSHMALLOW

HOLIDAY BOURBON SOUR
BOURBON, APPLE CIDER, 

CRANBERRY JUICE, SOUR MIX, 
GARNISHED WITH AN APPLE SLICE, 

LEMON, FRESH CRANBERRIES 
& A CINNAMON STICK

CRANBERRY MULE
VODKA, LIME JUICE, 
CRANBERRY JUICE, 

GINGER BEER, 
GARNISHED WITH FRESH

CRANBERRIES, LIME 
& A SPRIG OF MINT

FROSTY’S PUNCH
COCONUT RUM, WHIPPED VODKA, 
BLUE CURACAO, COCONUT CREAM,

SPLASH OF SPRITE, GARNISHED 
WITH A COCONUT SUGAR RIM


