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FEBRUARY 14TH am,w 5

SOUPS ayj STARTERS
LOBSTER BISQUE /11 & SHRIMP COCKTAIL 18

WILD MUSHROOM SOUP s/10 Cocktail Sauce, Caramelized Leman
CRAB COCKTAIL 23

Jumbo Lump Crab, Cocktail Sauce

SALADS GRILLED LOLLIPOP LAMB CHOPS 23
CAESAR s Spice Rubbed, Teriyaki Glaze, Arugula Salad
Romaine, Croutons, House-Made Caesar Dressing BACON WRAPPED SHRIMP 19
BEETS & GREENS Orange Horseradish Sauce
Roasted Red Beets, Mixed Greens, 808at Cheese ROASTED BRUSSELS SPROUTS 15
Candied Walnut, Dried Cherries, White Balsamic Vinaigrette Soy Sweet Chili, Minced Peanut
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FILET MIGNON 45 CRAB CAKES 35
8oz Center Cut, Crispy Onion, Demi Glace, Mashed Potato Pan-Seared, Sweet Corn Chowder
Vegetable Du Jour Vegetable Du Jour
6 0Z HERB SEASONED BROILED LOBSTER TAIL 40 MACADAMIA CRUSTED SALMON 35
Drawn Butter, Mashed Potato, Vegetable Du Jour Sesame Ginger Peanut Sauce, Mashed Potato, Vegetable Du Jour
GRILLED PORK CHOP 35 GARLIC BUTTER ROASTED CHICKEN 25
140z Bone In, BBQ Dry Rub, Peach Compote, Mashed Potato Oven Roasted, Ratatouille Provencal, Mashed Potato
e BRAISED SHORT RIB 32
LUBSTEH RISUTTU 27 Red Wine Tomato Garlic Demi, 24hr Braised
Butter Poached Lobster, Braised Fennel, Sherry Tomato Broth Served with Mashed Potato & Vegetable Du Jour
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DESSERTS
FLOURLESS CHOCOLATE LAVA FUDGE 1o

Flourless Fudge Cake with Chacolate Ganache Molten Center

RICOTTA CHEESECAKE 10

Sweet Ricotta Cheese, Graham Cracker Crust

RED VELVET CAKE 10

Double Layer Red Velvet Cake, Cream Cheese Icing
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http://www.opentable.com/restaurant/profile/1077280/reserve?rid=1077280&restref=1077280
https://juddsdining.com/
https://juddsdining.com/
http://www.opentable.com/restaurant/profile/1077280/reserve?rid=1077280&restref=1077280



