
MENU
 Valentine's Day at Elaine’s

STARTER

SWEETS
Italian Cheesecake              Crème Brûlée (GF)          Chocolate Budino(GF)

 Cappuccino Affagato 
      

Fresh Berries with Grand Marnier sauce (GF)

MAIN

AMUSE-BOUCHE
Caviar Chips

crème’ fraiche, house-made potato chips

served with a glass of prosecco

Lobster Bisque
cognac cream, lobster claw

Jumbo Shrimp Cocktail (GF)
remoulade, lemon 

Burrata (GF)
creamy burrata, imported prosciutto de Parma, pistachios, honey, grilled bread

Roasted Beet Salad (GF) 
roasted red beets, arugula, goat cheese, pomegranate, grapefruit, quinoa, pistachios, 

lemon-honey vinaigrette

Saturday, Feb. 14, 2026

$90pp 
(plus tax & 20% grat.)

  

Pan-Seared Sea Scallops (GF)
green pea purée, crispy pancetta

Filet Mignon (GF)
mashed potatoes, red wine reduction

Pistachio-Crusted Rack of Lamb
  leak mashed potatoes, glazed baby carrots

Wild Mushroom Pappardelle (vegetarian)
truffle-cream


