
H A P P Y  V A L E N T I N E ' S  D A Y

The Surf & Turf & Surf * 	 89 
Butter Roasted Maine Lobster Tail – Filet Mignon – Jumbo Lump Crab Cake

Misoyaki “Butterf ish”*gf	 77 
Alaskan Black Cod – Baby Bok Choy – Furikake Rice     

Grilled Filet Mignon*, 8oz 	 84 
Haricots Verts – Parmesan Truffle Steak Fries                                                        
Truffle Onion Misoyaki Demi-Glacé

Jumbo Tiger Prawns 	 72 
Garlic Shoyu Udon Noodles – Shiitake Mushrooms – Cilantro

USDA Prime New York Strip Steak*, 14oz 	 87 
Lobster Mac and Cheese – Thai Basil Wild Mushroom Cream Sauce

Blackened Island Ahi* 	 75 
Spicy Soy Mustard Butter Sauce

Roasted Shoyu Half Chicken 	 65 
Steamed Gai Lan – Shiitake Mushrooms – Star Anise Glaze

Pink Peppercorn Crusted Chilean Seabass* 	 84 
Parmesan Gnocchi – Asparagus – Peas – Shiitake Scampi Butter Sauce 

Our Chef Partner has created a memorable four course menu to commemorate your special evening. On tonight's menu is an abundance of 
fresh fish, flown in daily and sourced from local fishermen so that we may deliver a variety of "sea to table" fresh catch. Our steaks are 

hand-carved in-house and each entrée is beautifully composed to create an exceptional dining experience. Top off your evening with one of our 
decadent desserts, made fresh in-house by our Pastry Chef. Raise your glass, share a toast and write your love story tonight.  

S O M M E L I E R  S E L E C T I O N S

Dark Chocolate Tortegf 
Raspberry Coulis – Whipped Cream – Berries

Kaff ir Lime Tart 
Graham Cracker Crust – Fresh Raspberries

Roy’s Red Velvet Cake 
Mascarpone Cream Cheese Frosting

D E S S E R T S

E N T R É E S
Price of entrée includes choice of appetizer, soup or salad, and dessert.Chandon   Blanc de Noirs,  CA	 12	 /	 58

Pommery   Brut Royal Champagne,  FR	 20	 /	90

Mumm Napa   Brut Rosé,  Napa Valley, CA  NV			  65

The Four Graces   Pinot Noir,  Willamette Valley, OR			  60

Domaine Drohin   Pinot Noir,  Dundee OR 			  99

The Prisoner   Red Blend,  Napa Valley, CA 			  95

Justin  Cabernet Sauvignon,  Paso Robles, CA			   72

Caymus  Cabernet Sauvignon,  Napa Valley, CA			  156

S O U P  &  S A L A D
Lobster Bisque 
Maine Lobster – Thai Aromatics – Hint of Red Curry – Coconut Milk

Miso Soupgf 
Shiitake Mushrooms – Tofu – Scallion

Caesar Salad 
Brioche Croutons – Parmesan Cheese – Creamy Togarashi Garlic Dressing

Wedge Saladgf 
Heirloom Tomatoes – Red Onion – Egg – Applewood Bacon – Blue Cheese

Lobster Potstickers 
Spicy Togarashi Miso Butter Sauce

Szechuan Spiced Pork Ribs 
Smoked and Glazed in Roy’s Original Mongolian Sauce

Crispy Chicken Spring Rolls 
Citrus Black Bean Dragon Sauce

Spicy Tuna Roll* 
Spicy Togarashi Miso Butter Sauce

A P P E T I Z E R S

*Consuming raw or undercooked meat, fish or poultry may increase the risk of foodborne illness.
gfGluten Free  vVegetarian 



Mionetto   Il Prosecco  ITA	 9	 /	 38

Chandon   Blanc de Noirs  CA	 12	 /	 58

Pommery   Brut Royal Champagne  FR	 20	 /	90

Parxet Cuvée 21   Cava Alella, ESP  NV			  40

Mumm Napa  Brut Rosé  Napa Valley, CA  NV			  65

Veuve Clicquot Yellow Label  Brut Champagne  FRA  NV			  118

Dom Perignon  Brut Champagne  FRA  2006			  295

S P A R K L I N G / C H A M P A G N E

SPARKLING / CHAMPAGNE
Mionetto  Il Prosecco  ITA	 9	 /	 38

Chandon  Blanc de Noirs  CA	 12	 /	 58

Pommery  Brut Royal Champagne  FR	 20	 /	90

ROSÉ
Charles & Charles   WA	 9	 /	36

Chloe   CA	 10	 /	40

SLIGHTLY SWEET / OFF DRY WHITES
Pacif ic Rim  Riesling  WA	 9	 /	36

Estancia  Pinot Grigio  CA	 9	 /	36

Alta Luna  Pinot Grigio  ITA	 9	 /	36

Conundrum  Blend  CA	 12	 /	48

PINOT NOIR
DeLoach Heritage Reserve   CA	 10	 /	40

Lyric by Etude   CA	 13	 /	 52

The Four Graces   OR	 15	 /	60

Belle Glos   Las Alturas Vineyard   CA	 19	 /	 79

SAUVIGNON BLANC
Joel Gott   CA	 10	 /	40

Whitehaven   NZ 	 12	 /	48

Duckhorn   CA	 15	 /	60

Twomey   CA	 18	 /	 72

MERLOT
Greystone Cellars   CA 	 9	 /	36

Wente “Sandstone”   CA	 10	 /	40

Swanson Cygnet   CA	 15	 /	60

CABERNET SAUVIGNON
Roy’s by Bianchi Vineyards   CA	 8	 /	 32

Wente “Southern Hills”   CA	 10	 /	40

J. Lohr “Seven Oaks”   CA	 12	 /	48

Montes Alpha   CHL	 13	 /	 52

Justin   Paso Robles, CA 	 18	 /	 72

Paraduxx by Duckhorn   CA	 18	 /	 72

Silver Oak   CA	 36	 /	145

Caymus   CA	 39	 /	156

CHARDONNAY
Roy’s by Bianchi Vineyards   	 8	 /	 32 
CA

Chateau Ste. Michelle “Mimi”   WA	 10	 /	40

Franciscan   CA 	 12	 /	48

Landmark Overlook   CA	 15	 /	60
REDS OF INTEREST

Alamos   Malbec  ARG	 9	 /	36

Catena Vista Flores   Malbec  ARG	 10	 /	40

Boneshaker   Zinfandel  CA	 12	 /	48

Joel Gott   Zinfandel  CA	 12	 /	48

Trivento Golden Reserve   Malbec  ARG	 15	 /	60

W I N E S  B Y  T H E  G L A S S S I G N A T U R E  C O C K T A I L S

Roy's Island Mai Tai 	 12 
1940s classic that features our famous recipe  
floated with Cruzan Black Strap Rum

Hawaiian Martini 	 13 
Maui Pineapple drenched in SKYY Vodka 
SKYY Vanilla – Malibu Coconut Rum

1988 	 12 
Deep Eddy Ruby Red Grapefruit Vodka 
SOHO Lychee – Orange Liqueur

Mango Mojito 	 12 
Cruzan Citrus Rum – Mango Purée – Lime – Mint

Drunken Mule 	 12 
Pau Maui Hawaiian Vodka 
Muddled Hawaiian Martini Pineapples 
Orgeat – Ginger Beer

Jalapeño Margarita 	 12 
Tanteo Jalapeño Infused Tequila 
Organic Agave – Fresh Lime

Island Sugar Cane Old Fashioned 	 13 
Angels Envy Bourbon – Bitters – Sugar Cane

Rye Me A River 	 12 
Templeton Rye Whiskey – Domaine de Canton 
Fresh Lemon – Honey

Maui Sunrise 	 12 
Deep Eddy Ruby Red Grapefruit Vodka 
Elderflower Liqueur 
Fresh Strawberries – Oranges

Ultimate Bacon Bloody Mary 	 12 
Tito’s Handmade Vodka 
Applewood Smoked Bacon 
Celery – Togarashi Spiced Rim

The Hummingbird 	 13 
Elderflower Liqueur – Sparkling Wine 
Club Soda – Seasonal Berries

Cool Breeze 	 11 
Prairie Cucumber Organic Vodka – Coconut Water 
Pineapple Juice – Fresh Lemon – Agave Nectar

Tiki P.O.G. Punch 	 13 
The Botanist Gin – Passion Fruit 
Orange – Guava Juice

Handcrafted Red or White Sangria 	 10 
Fresh Seasonal Fruit
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