
Valentine’s
M e n u
L O V E  &  F I R E

S T A R T E R
CHOICE OF  ONE

PINK RHONE AND BUTTER LETTUCE WITH GRAPEFRUIT 
ca ldera  España  cheese ,  p iqu i l lo  pepper ,  sp iced  a lmonds ,  t a r ragon  dres s ing

DUCK & BLACKENED SHRIMP GUMBO WITH ARANCINI
dark  roux ,  f r i ed  r i sot to ,  p ick led  okra

D E S S E R T
CHOICE OF  ONE

RED VELVET CAKE
dulce  de  l eche  f ros t ing ,  dark  choco la te  s t rawberry

ORANGE VANILLA CHEESECAKE
pecan  cookie  c rumble ,  b lueberry

In  ca s e  o f  a l l e r g i e s  o r  f o od  in t o l e ranc e s ,  p l ea s e  i n f o rm th e  s t a f f .  

M A I N  C O U R S E
CHOICE OF  ONE

SEARED CHILEAN SEA BASS
roas ted  beet  ta r t ,  baby  green  beans ,  

ro semary  but ter ,  ro se  app le -carrot  s l aw

OAK GRILLED PRIME BEEF TENDERLOIN
roas ted  gar l i c  r ed  potatoes ,  baby  green  beans ,  

g ra in  mustard  vea l  s tock  reduct ion ,  f r i ed  sha l lo t s

CAPONATA & FONTINA CREPES
spinach  & fenne l  s a l ad ,  baby  green  beans ,  p ine  nut  par s l ey  o i l

@th e s e ek e r tx
@th e in t e r s ta t e inn

1 2 5  p e r  p e r s on
Opt i ona l  t h re e- pour  w in e  pa i r ing  |  4 5

I N T E R M E Z Z O
ACAI BERRY SORBET

mango  compote ,  toas ted  coconut

B O O K  O N  
O P E N T A B L E
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