
VALENTINE’S DAY DINNER PRIX FIXE
$69.95 per person 

includes a choice of Starter, Entree, and Dessert

StartersStarters

EntreesEntrees

DessertsDesserts
Molten Lava Cake

Caramel Bread PuddingIce Cream or Sorbet

1.25lb Maine Lobster (Add $10)
bourbon butter sauce & lemon risotto

Braised Short Ribs 
ricotta gnocchi, sauteed spinach & radicchio, 

creme fraiche infused with horseradish

Chicken Confit 
served on a bed of creamy polenta in a ratatouille

 & honey, lemon & parsley sauce

Lemon Swordfish Skewers
fideos in lobster broth, black beans, saffron aioli

Kobe Burger Au Poivre 
domestic kobe beef, served with a brandy 

peppercorn dipping sauce

Filet Tenderloin
6 oz. beef tenderloin, potato puree & grilled asparagus

Orecchiette Pasta
spicy sausage, broccoli rabe & pecorino romano 

Day Boat Scallops
cauliflower, dates, manzanilla olives 

& riesling reduction

Chicken Parmesan
Republic’s marinara sauce & mozzarella over linguini

Pork Milanese
breaded pork loin cutlet, asparagus, tomatoes, 

grana padano & lemon

Bibb Lettuce Salad 
grape tomato, cucumber, red onion,
 carrots & white balsamic vinaigrette

Veal Ravioli 
yukon gold potato ravioli, braised veal & pea sauce

Crispy Brussels Sprouts
apple cider reduction & creme fraiche

HumMus Plate
naan & veggies

BACON WRAPPED DATES 
with pistachios

Citrus Sweet Calamari
corn meal crust, sweet chili sauce on a 

bed of greens topped with roasted peppers 

Truffle Onion Soup

Holiday Drinks on reverse. No separate checks. 
Menu descriptions do not include all ingredients. In the case of allergies,  please notify your server prior to ordering.

Baba Ghanoush  
mixed pepper with preserved lemon relish & naan

Caesar Salad 
with a white anchovy upon request

Daily Oysters (3)
with raspberry mignonette

Spanish Style Shrimp
garlic, lemon juice, EVOO & toast points 

Chicken Wings
spicy buffalo or thai-style

Chicken Cigars
artichokes, syrian white cheese, tahini & 

labneh dipping sauce

Marinated Beets
whipped goat cheese, walnuts, pomegranate molasses 


