
 

VALENTINE’ S DAY MENU 
$99 per person 
(not including tax or gratuity) 

Please choose one item from each course 

APPETIZERS 
 

Lobster Bisque 
Brioche Crouton | Chive Crema 

 

New England Clam Chowder 
Applewood Smoked Bacon | Quahog Clams 

 

Roasted Beet Salad 
Whipped Goat Cheese | Endive | Candied Walnuts 

 

Caesar Salad 
Romaine | Focaccia Croutons | Parmesan Cheese | Anchovies 

 

BBQ Prawns 
Watercress Salad 

 

Oyster Rockefeller 
Pernod Creamed Spinach | Parmesan 

 

Colossal Lump Crabcake 
Old Bay Remoulade | Shaved Vegetable Salad 

 

ENTREES 
 

Blackened Mahi Mahi 
Jambalaya Rice | Cajun Shrimp Remoulade 

 

Seafood Paella 
Shrimp | Scallops | Clams | Mussels | Chorizo Sausage | Calamari | Chicken | Peas | Saffron Rice 

 

Pan Roasted 1.25lb Lobster 
Chive Mashed Potatoes | Spinach | Thermidor Sauce 

 

Surf & Turf 
Petite Tenderloin | Baked Stuffed Shrimp | Potato Purée | Broccoli Rabe Cacio e Pepe | Béarnaise 

 

Hoisin-Glazed Norwegian Salmon 
Rock Shrimp Fried Rice | Chili Crunch 

 

Chilean Sea Bass 
Coriander Rice | Roasted Mushrooms | Bok Choy | Chili Butter 

 

Pink Peppercorn-Crusted NY Strip 
Truffle Fingerling Potatoes | Garlic Glazed Green Beans | Demi-Glace 

 

DESSERT 

Red Velvet Cake 
Cream Cheese Mousse 

 

Chocolate Decadence 
Chocolate Curls | Whipped Cream 

 

Creme Brûlée 
Orange Cranberry Biscotti 

 
 
 

No sharing, splitting or changes, please 


