
Valentine’s Specials
AT MISSION Oak grill

RED BEET AND BULL’S BLOOD SALAD 14
Mixed Greens, Frisee, Fresh Pomegranate, Pistachio Goat Cheese, 
Crispy Parsnips, Black Garlic Balsamic Vinaigrette

TUNA CRUDO 18
Duxbury Oysters with Tuna Sashimi, Pineapple Wasabi, Prosecco 
Mignonette

32 oz. TOMAHAWK FOR TWO 85
Bone-in Prime Ribeye, Loaded Baked Potato stuffed with Smoked 
Bacon, Sharp Grafton Chili Cheddar, Broccolini, Sour Cream, Topped 
with Port Wine Demi Glaze.

MOQUECA OF CRAB 46
Brazilian Seafood Stew; Shrimp, Haddock, and Mussels served with 
Fresh Cilantro, Scallions, Red Onion, Plum Tomato, Jalapeños, Toasted 
Coconut Jasmine Rice, Palm Oil

FILET OF OSCAR 54
10oz. Grilled Hand Cut Filet Mignon wrapped in Applewood Bacon, 
Sunny-Side Up Egg, Béarnaise Sauce, Jumbo Lump Crab Meat, Grilled 
Asparagus, Potato Fondant

Not all ingredients are listed on this menu. Before placing your order, please 
inform your server if anyone in your party has a food allergy. Consuming Raw or 

undercooked meats, poultry, pork, seafood, shellfish, or eggs may increase risk of 
foodborne illness.

TRIPLE CHOCOLATE TRUFFLE 
CHEESECAKE

PASSIONFRUIT PANNA COTTA

Dessert   9


