
PRAIRIE MOON - Valentine's Day 2025
Friday, February 14th

S O U P
MAINE LOBSTER BISQUE  CUP 6.95 BOWL 9.95
Homemade lobster stock with cream & Sherry

R A W  B A R
LARGE "EZ PEEL" GULF SHRIMP  13.95

Half pound, lemon, cocktail sauce
~OYSTERS ON THE HALF SHELL~  ½ DOZEN 18

(Bevan's St. James River VA) Shucked with
cocktail sauce, saltines, lemon wedge

S M A L L  P L A T E S
HIBACHI AHI TUNA SALAD  16.95

Grilled sesame-soy Ahi tuna skewer, grilled baby
bok choy, mixed greens, edamame, red onions &

cucumber, toasted sesame dressing, wasabi aioli,
won ton crisps

AZTEC CHOCOLATE STEAK BROCHETTE  16.95
Grilled beef tenderloin skewer marinated in a
cocoa-ancho marinade with Aztec chocolate

bitters & Imperial stout topped with caramelized
onions served over bacon mashed potatoes

MUSSELS MARINARA & BAGUETTE  16.95
1# Prince Edward Island mussels in our house

basil Marinara sauce with a demi garlic baguette

LOW COUNTRY BAKED BLUE CRAB DIP  14.95
Savannah style hot blue crab dip with baguette

toasts

B I G  P L A T E S
SURF & TURF  35.95

5oz Maine lobster tail paired with our 6oz filet mignon finished with fresh herb butter, mashed
potatoes, steamed broccoli

GEORGES BANK LARGE SEA SCALLOPS  28.95
Large East Coast dry-packed sea scallops

sautéed with applewood bacon, dry Spanish
sherry & snipped chives served with house

mashed potatoes & garlic spinach

RIBEYE STEAK & PORCINI BUTTER  31.95
Char grilled 14oz Certified Angus center-cut

ribeye steak with Porcini-Wild Mushroom
butter, rosemary asparagus & garlic mashed

SEAFOOD & LINGUINI A LA VODKA  21.95
Large gulf shrimp & sea scallops in a spicy

tomato sauce finished with Vodka, light cream
and fresh basil

BASQUE GRILLED CHICKEN & CHORIZO  21.95
Grilled marinated boneless ½ chicken, Spanish
Chorizo, tomatoes, piquillo peppers, shallots,

garlic stock, flat parsley, green olives & paprika
with patatas bravas

D E S S E R T
MEXICAN CHOCOLATE CHEESECAKE  8.95

Mexican chocolate, graham cracker crust, Mexican cinnamon caramel, Mexican vanilla cream
V A L E N T I N E  C O C K T A I L S

PASSION FRUIT-MANGO MARGARITA  11 | JAR
22

Pure passion fruit & mango puree with silver
Tequila, Cointreau & fresh lime

BOURBON VIEUX CARRE  13
Bourbon, sweet Vermouth, Cognac, Benedictine,

Peychauds bitters, lemon peel


