Be Mine at PRIME

Valentine’s Day Weekend

Friday, February 10th - Tuesday, February 14th

FIRST COURSE

oysters rockefeller
16.

spider roll
tempura soft shell crab, romaine, cucumber, avocado, eel sauce
17.

foie gras terrine
shallot confit, herb salad, brioche
19.

SECOND COURSE
valentine’s day surf & turf for two special
pair any one of the “surf” selections with one of the
USDA Prime 21 day dry aged “turf” selections

surf turf

2 Ibs. canadian hard shell lobster filet mignon ... 12 ounce
-or- 50. per person

“dutch harbor” alaskan king crab tellers’ ribeye ... 38 ounce
medallions 60. per person

_Or_
porterhouse . .. 38 ounce

colossal shrimp 70. per person

DESSERT

flourless chocolate torte
raspberry port ice cream
12.

macadamia nut dried cranberry tart
cranberry ice cream
12.

Ragarye Online
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AN AMERICAN KITCHEN & BAR



http://www.opentable.com/prime-reservations-huntington?rid=7356&restref=7356&p=2&d=02/10/2011+7:00+PM

