
SHARES & NIBBLES
GUACAMOLE & TORTILLA CHIPS 

california avocados, fresh lime, house-made tortilla chips  16.

CHOCOLATE COVERED BACON
bacon dipped in smooth milk chocolate  18.

ELECTRI-FRIES
hand-cut idaho russet burbank potatoes, edison special sauce,  

bacon, grated parmesan cheese, chopped green onion  14.

FRIED CALAMARI
crisp rings served with hot peppers, marinara arrabiatta, sriracha aïoli  17.

DEVILED EGGS
central florida farm raised eggs garnished with crispy potatoes and speck  12.

CHARCUTERIE
smoked whiskey cheddar, manchego, salami piccante, cured coppa, speck  26.

GRILLED LAMB LOLLIPOP 
mint gremolata, cauliflower  19.

entree salads
CAESAR SALAD

romaine lettuce, vinaigrette, shaved parmesan, brioche croutons  13.

BURRATA SALAD
burrata, arugula, bourbon candied walnuts,  

dried cranberries, champagne vinaigrette  17.

PATENTED SPECIALTIES
32 OZ PORTERHOUSE FOR TWO 

cream of spinach, baked potato, green peppercorn sauce  39. per person

GRILLED SALMON*
atlantic salmon, roasted butternut squash, green beans,  

cranberries, smoked maple syrup  28.

CONDUCTIVE MAC & CHEESE
our chef’s daily mac & cheese creation that includes cavatappi pasta,  

melted fontina, muenster, cheddar and alpine swiss  24.

QUEEN CUT PRIME RIB*
boneless 14 oz, au jus, horseradish cream sauce, popover  38.

ORGANIC TOMATO SOUP & GOOEY GRILLED CHEESE
fontina, muenster, gruyère, alpine swiss, buttered sourdough  20.

BAROLO SHORT RIB
barolo red wine sauce, mashed potatoes, asparagus  34.

EDISON BURGER*
signature beef blend of sirloin, short rib, and brisket topped with  
white cheddar, crispy onions, smoked bacon, house-made pickles,  

lettuce, tomato, special sauce, with hand cut fries  23.

BEYOND BURGER
the world’s first plant-based burger that looks, cooks and satisfies like beef  22.

VALENTINE DAYS SPECIAL DESSERT
CHOCOLATE GANACHE TART

raspberry merengue  12.

valentine’s day menu

FULL DESSERT MENU ALSO AVAILABLE.

*This item is cooked to guest preference and/or may contain raw or undercooked ingredients. Consuming raw or 
undercooked meats, seafood, shellfish or eggs may increase your risk of foodborne illness.
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featured cocktail
BE MINE 

strawberry beefeater gin, lime juice, watermelon juice, 
strawberry lemongrass cordial, topped with brut  13.


