
second course

valentine’s day menu
$60 per person excluding tax and gratuity

first course

WE VALIDATE PARKING (see server) 

crispy onion crusted filet mignon, sauteed jumbo shrimp,
twice baked cheddar - bacon yukon potato,

asparagus - carrot - corn saute, truffle hollandaise

 white truffle risotto parmigiano, sauteed garlicky spinach, 
honey glazed baby carrots, cabernet reduction, drawn butter

additional  5

Seven Spice Sirloin and 3 oz Brazilian Lobster Tail

3 Forty Land & Sea

your choice of appetizer, entree and dessert

Lobster and Crab Bisque
   mildly spicy, aged sherry

Crispy Santa Fe Spring Rolls
  seasoned chicken, black beans,

roasted corn, cheddar, avocado cream

 

 Kentucky Bourbon Glazed Beef Tenderloin Skewers 
roasted garlic and red onion marmalade,

3 forty steak sauce

 Sushi Grade Tuna Tartare 
sliced avocado, sriracha aioli, cilantro - lime cream

Bacon Wrapped Pan Seared Day Boat Scallops 
 chive potato cakes, bacon, caramelized onion cream

Creamy Lobster Mac ‘n’ Cheese 
truffle creme fraiche

       Steak Frites
      char grilled 10 oz filet mignon, crispy russet fries,

        buttermilk red onions, red wine - herb butter 
 

additional  9

Honey Glazed Chilean Sea Bass
taro root puree, sauteed baby vegetables,

lavander scented beurre blanc

Lobster, Shrimp and Scallop Risotto
asparagus, shiitake mushrooms, tomato concasse

  Sauteed Jumbo Lump Crab Cakes 
  smoked pancetta - herb risotto, vichy carrots, corn discs,

old bay - lemon aioli
    

 

     Sesame Seared Sushi Grade Tuna
     fresh lo mein noodles, wasabi dumplings,

       ginger stir fried vegetables, sweet and spicy soy glaze

       Garlic and Rosemary Crusted Chicken Medallions
       long grain wild rice, creamed spinach, sauteed baby carrots,

roasted onion demi glace
 

Pan Seared Jumbo Lump Crabcake 
frizzled leeks, roasted red bell pepper coulis



 

 

 

 

 

 
 

 

 

  

  

Espresso   4.00

Double Espresso   5.50

Cappuccino   5.50

Espresso Martini   11.00

Valentine’s Day Dessert
(all our desserts are made in house)

Death By Chocolate Brownie
chocolate explosion ice cream,

chocolate fudge, peanuts, caramel, 
white chocolate shavings

   House Made Chocolate Chip Cannolis &
Chocolate Covered Strawberries For Two

 strawberry gelato, vanilla whipped cream 

 Individual Creamy Vanilla Cheesecake  
crunchy graham cracker crust

 Caramelized Banana Beignets  
  warm chocolate sauce, candied walnuts 

  Warm Baked Apple Crisp  
cinnamon - brown sugar pastry,

caramel gelato
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