
 

 

Valentine's Day 2024 
 

First 

U-10 New Bedford Scallops 

Porcini Dusted, Pan Seared, Black Truffle Risotto 
 

Japanese A-5 Wagyu Filet Tataki 

Traditional Preparation 
 

Butternut Squash Ravioli 

Brown Butter, Roasted Fresh Sage  

 

Chilled Seafood Trio 

Oysters on the ½ Shell, Baby Lobster Tail, 

Colossal Shrimp, Mignonette, Drawn Butter, Cocktail 

 

Australian Rack of Lamb 

House Made Chimichurri 

 

Second 

Caesar Salad, Wedge Salad 

or She Crab Soup 

 

Third 

10 oz. Chilean Sea Bass Fillet 

Chef’s Seasonal Preparation 

 

Cold Water Lobster Thermidor 

Gruyere, Cognac, Mushroom, 

Roasted Fingerling Potatoes, Grilled Asparagus 

 

“Surf & Turf” 

U.S.D.A. Prime Filet Mignon, Colossal Lump Crab Cake,  

Garlic Confit Butter, 

Roasted Fingerling Potatoes, Creamed Spinach 

 

New Zealand Rack of Elk 

Fresh Blackberry & Bourbon Demi-Glace, 

Roasted Fingerling Potatoes, Grilled Asparagus 

 

Certified A-5, Japanese Wagyu Filet Mignon (+39) 

5 oz. Center Cut Filet, 

Roasted Fingerling Potatoes, Creamed Spinach 

 

Dessert 

Shared Dessert Selection, Champagne Toast 

& Long Stem Rose 

 

$149 per Person++ 


