
Valentine’s Menu
Lobster Chowder

Sweet Potatoes, Maine Lobster, Truffle Oil

or

Baked Stuffed Oysters
Country Ham, Jack Cheese, Spinach and the Scent of Anise

or

Cupid’s Arrow
Warm Bacon Dressing, Bleu Cheese Croutons, Diced Red Onion and Heirloom Tomatoes
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Love of Land and Sea
Petite filet of beef finished with a red wine reduction and paired 

with a tempura lobster tail drizzled with sweet chili drizzle

or

Florida Red Snapper
Pan roasted red snapper served over parmesan risotto, 

with smoked tomato and rock shrimp fumet

or

Love Bird
Shenandoah valley chicken, filled with chopped spinach, sundried tomatoes 

and Boursin cheese, rolled in bread crumbs, lightly fried and finished with organic mushrooms

or

Rose Petal Rockfish
Seasonal Chesapeake Bay Rockfish lightly crusted with pine nuts 
and paired with sea scallops and finished with rose petal broth

or

Petite Filet
Applewood grilled filet of beef wrapped in house cured bacon, finished with sweet potato hay

or

Marinated Portobello Risotto
Garlic, shallot, and basil scented risotto, paired with 

a wood grilled Portobello mushroom, tender asparagus and tomato

$95.90 per couple

White Chocolate Raspberry Cheesecake
Fresh raspberries, chocolate drizzle and white chocolate shavings

or

Chocolate Covered Strawberries
Crème brulee chaud-froid on a raft of coco streusel

D E S S E R T


