
5-Course Prix Fixe 75.00  
Tuesday, February 14th 

 
All Menu Items Available a la Carte 

 
Amuse Bouche 

Pearl Martini 
Oyster, fresh spiced tomato water, sugarcane swizzel 6.75 

  
  

Appetizer 

Chilled crab salad, fennel pollen crusted carpaccio of beef  15.95 

  
  

First Course 

Foie gras torchon, Persian blue fleur de sel, shortbread sablé,  
Meyer lemon marmalade 19.95 

  
  

Entree 

Pan roasted filet of beef “Madeira truffle jus”, 
wild mushroom and creamed spinach in crisp phyllo 36.50 

Add half Maine lobster tail 19.00 

  
~or~ 

  
Five-Spice rubbed Ahi tuna, glazed turnips,  

shitake vinaigrette 27.95 

Add half Maine lobster tail 19.00 

  
  

Dessert for Two 

Valrhona dark chocolate soufflé, 
Grand Marnier crème anglaise 8.50 

 

  Don’t forget to join us for Mardi Gras, Tuesday, February 21st! 

 

  Happy VALENTINE’S DAY 
              

  

 

Treat your sweetheart at LB Steak! 
Indulge with a Valentine inspired menu   

designed to arouse your inner aphrodisiac! 
 


