
Happ

Cocktails

Brunch
Breakfast in Bed Pastry Basket 

Mini assorted muffi

Savory Buckwheat Crepe Salad 
Smoked salmon-cream cheese stuffi

Asparagus & Gruyere Quiche Egg Tart 
Gruyere, caramelized onions, arugula mix salad, parmesan, balsamic vinaigrette 15 

Be My Valentine Pancakes 
Red velvet, cream cheese frosting, strawberry compote 19 

Starters
Lobster Bisque 

Lemon creme fraiche 13 

Mediterranean Avocado Salad 
Grilled feta, cucumber, olives, cherry tomatoes, 

pickled red onions, sun-dried tomato tapenade 15 

Seafood Trio 
Frutti di mare, baked clams casino, 

oysters rockefeller 19 

Beet & Goat Cheese Salad 
Winter citrus, pistachio and orange vinaigrette 16 

Mozzarella & Tomato Caprese Salad 
Mozzarella stuffed cherry tomatoes, sun-dried 

tomato, basil pesto 17 

Entrees
Baked New England Cod & Clams 

Fennel, manila clams, celery, chowder sauce 33 

Maine Lobster Duo 
Half roasted stuffed lobster and lobster ravioli, 

asparagus, white wine sauce 45 

Eggplant Parmesan Lasagna 
Mascarpone, ricotta, quattro formaggi blend, 

marinara sauce 29 

Angus Prime Beef Duo 
6 oz petit sirloin and braised short rib, potato 
gratin, grilled asparagus, red wine sauce 39 

Valentine’s Surf ’n Turf 
6 oz petit sirloin and half roasted stuffed Maine 

lobster, winter market vegetables, roasted 
red bliss potatoes, scampi sauce 49 

Dessert
Strawberry Shortcake 

House-made vanilla-shortcake bread, fresh strawberries, whipped cream 9 

Executive Chef
CARLOS BENEDICTO 

Please understand that we will be unable to modify any items above, thank you.

Tiffany Mimosa  Champagne, lemonade, blue 
curacao, sugar rim 10 

Marry Me Mimosa  Champagne, coconut rum, 
pineapple juice, grenadine 10 

Lovely Passion Mimosa 
Champagne, passion fruit, St. Germain liquer 10 

Watermelon Sugar Mimosa  Champagne, 
watermelon vodka, strawberry lemonade 10

Hot 4U Margarita  Jalapeño tequila, strawberry, lime juice, sour mix 15


