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GF GLUTEN FREE 
Menu nutritional information is available. 

Let us know if you have a food allergy or sensitivity.

VALENTINE’S DAY
Treat your loved one to our delicious 3-course dinner.

$60 PER PERSON (plus tax and gratuity)

SALAD
KEG CAESAR 

romaine, aged Parmesan cheese

OR

ICEBERG WEDGE GF 
tomatoes, crispy smoked bacon,  

buttermilk ranch or Bleu cheese dressing

SURF + TURF
NEW YORK STRIPLOIN + LOBSTER TAIL GF 

12oz, cooked to perfection with Keg seasoning,  
Atlantic lobster tail 

 
OR 

 
FILET MIGNON + LOBSTER TAIL GF 

7oz, bacon wrapped, Atlantic lobster tail

DESSERT
BILLY MINER PIE 

mocha ice cream on a chocolate crust, hot fudge, caramel and almonds

COMPLIMENTARY
CHAMPAGNE 

California Brut Champagne Blend
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