
CHOCOLATE FLOURLESS TORT 14
SPICED BLUEBERRY CHEESECAKE  16

CARAMEL APPLE  CRUMBLE 15
BEIGNETS  WITH FRUIT SAUCE (2)  13  (4) 18 

10 OZ FILET MIGNON WITH HERBED BUTTER & GARLIC 61
FILET DINNER FOR TWO - 20 OZ FILET SERVED WITH 1 SAUCE & 1 SIDE 145

16 OZ RIBEYE WITH HERBED BUTTER & GARLIC 67
VEGAN MORACCAN TAGINE  (V) 33

BUTTERNUT GNOCCHI WITH SHRIMP  42
BEEF STROGANOFF 42

ORANGE & HONEY GLAZED SALMON & BROCCOLINI (GF) 44
CHICKEN MILANESE OVER CAESAR SALAD 33

F R E N C H  O N I O N  S O U P  1 3
B E E T  &  C H E V R E  S A L A D  1 7

T R U F F L E  F R I E S  W I T H  K E T C H U P  &  G A R L I C  A I O L I  1 2
6  P I E C E  J U M B O  S H R I M P  C O C K T A I L  ( G F )  2 2

E S C A R G O T  W I T H  W H I T E  W I N E  &  H E R B  B U T T E R  1 5
S P I N A C H  &  A R T I C H O K E  D I P  ( W A R M E D )  1 5

C R A B  R A N G O O N  D I P   1 7
G O A T  C H E E S E  &  P R O S C I U T T O  F I G S  I N  A  B L A N K E T  ( G F )  1 7  
C A J U N  S H R I M P  S T U F F E D  B E I G N E T S  2  F O R  1 4  O R  4  F O R  2 0

MERTENS PRIME 

Valentine’s Day Menu

APPETIZERS

MAIN COURSE

DESSERTS

SIDES 
ROASTED GARLIC POTATO PUREE 13

MUSHROOMS & ONIONS 11
GLAZED BRUSSEL SPROUTS 13

SIDE CAESAR SALAD 9
STEAKHOUSE SEASONED FRENCH FRIES  9


