VALENTINE’S DAY
PRIX FIXE

$130 Per Person

APPETIZER

Pan-Seared Jumbo Lump Crab Cake
Baby Arugula, Whole Grain Mustard Aioli,
and Roasted Peppers

SALAD

Farmhouse Salad

Local Market Greens, Heirloom Tomatoes, Goat Cheese
Crumbles, Watermelon Radish, Maple Pecans, and
Burnt Citrus Vinaigrette

ENTREE

Grilled Filet Mingon with Wild Mushroom
and Lobster Ragout

Two-Tone Potato Gratin and Herb Salad
DESSERT

Dark Chocolate Raspberry Tart
Rich Manjari Chocolate Ganache, Raspberry Gelee,
and Cocoa Nib Crunch

2 Glasses Champagne

Sear Dinner Menu Also Available



