
 
 

Valentines Menu 
 

~Choice of one~ 
 

Lobster Bisque 
With Lobster Crostini and Old Bay Whipped Cream 

 
Creamy Asparagus Soup 

With Cream Fraiche 
 

~Choice of one~ 
 

Caesar Salad 
Hearts of Romaine Lettuce tossed with Herbed Focaccia Croutons, 

Parmesan Cheese and House Made Caesar Dressing 
 

Blockade Runner Salad 
Freshly picked house grown Mixed Greens with Grilled Red Onion, Grape Tomatoes, Stilton Blue Cheese and House 

Made Raspberry Vinaigrette 
 

Entrees 
~Choice of one~ 
Chicken Roulade 

Boneless Breast stuffed with Prosciutto, Spinach, Peppers, Fresh Mozzarella served with Yukon Gold Potatoes, 
Grilled Asparagus and Finished with a Marsala Demi-Glace 

 
Bourbon Glazed Pork Tenderloin 

Brown Sugar Cured and Glazed while Roasting.  Served with Sweet Potato Soufflé and Sautéed Broccoli Rabe, 
Drizzled with a Bourbon Demi-Glaze 

 
Filet and Shrimp 

Petit Filet Mignon Char grilled and paired with Three Jumbo Sautéed Shrimp, Lemon Potato Gratin, Garlic Sautéed 
Spinach and finished with a Demi and Scampi Sauce. 

 
Crab and Lobster Stuffed Salmon 

Panseared Salmon Stuffed with Jumbo Lump Crab and Lobster Served with Thyme Risotto, Grilled Asparagus and 
Finish with Brandy Lobster Sauce 

 
~ Dessert ~ 

Dessert Trio of  
Tiramisu, Baby Cheesecake and Chocolate Buchon 


