
Valentine’s Day Menu 2012 
45- 

1
st
 Course 

Cool-water Oysters on the Half Shell 

Maine Lobster Bisque/bird pepper hot sauce 

             Crab Spring Roll /edamame puree/sweet soy 

Jerk Marinated Shrimp/mango slaw 

Beef Carpaccio with truffle oil 

P.E.I Mussels/bagna cauda/parmesan crostini 

Strawberry & Goat Cheese Salad with aged balsamic 

 Mixed Greens/grapefruit/chevre/almonds/honey-pepper 

vinaigrette 

 

 

                                              2
nd

 course 

 

Catch of the Day /lump crab/champagne butter/parmesan potatoes 

Scottish Salmon/prosciutto/cauliflower puree/braised vegetables  

Sautéed Shrimp & Chipotle Grits/ Bacon/mushrooms/lemon butter 

 Scallops & Shrimp/Asian b.b.q./wasabi cucumbers/sticky rice 

Aged Top Sirloin au poivre/brandy cream/potato gratin 

Parmesan Polenta with Roasted Eggplant/ Peppers/onions 

 

 

3rd Course 

Chocolate Bread Pudding 

Lemon Cheesecake Strawberry Compote 

Key Lime Pie 
 


