T e
IiAPPY |
WEDNESDAY, FEBRUARY 14
5PM - 10PM

STARTERS | $12
BAY SCALLOPS BRUSCHETTA

lightly-toasted french bread, mascarpone schmear,

bay scallops, fresh chives

or
BROCCOLI CHEDDAR SOUP

baked crispy prosciutto chip

ENTREE | $45
WILD-CAUGHT SALMON EN CROUTE

freshly baked salmon in flakey puff pastry,
dill cream cheese, lemon caper cream sauce,

sautéed asparagus, lemon risotto

DESSERT | $9
RASPBERRY CHEESECAKE

raspberry and chocolate sauce

PRIX FIXE | $58

(holle

PRIME STEAKHOUSE & LOUNGE"

Chef’s selection subject to chan, g e based o lbltyEt g raw or under. kdme t, poultry, fish, shellfish and eggs
ether k of foodborne illness. Tax dg uity not included.



