
Starter 
Choose One:Choose One:  

casco bay lobster bisque
Chives, Allepo Pepper

 

house mixed green salad
Roasted Garlic Balsamic or Maytag Bleu Cheese Dressing

 

classic caesar
Roasted Focaccia, Grape Tomatoes    Entree 

Choose One:Choose One:

 

maple leaf farms roasted half duck
Orange and Juniper Spice Glaze, Horseradish, 

Cheddar and Chive Potato Gratin, Roasted Brussels Sprouts, Pecans

 

6oz grilled petite filet mignon topped with grilled jurassic Shrimp
Seared Semolina and Parmesan Gnocchi,

Braised Cavelo Nero, Grilled Vidalia’s, Roasted Romas Sauce Charon

 

grilled open vegetable lasagna
Roasted and Grilled Vegetable, Braised Kale, Roasted Tomatoes,

Whipped Fresh Ricotta with Truffles and Fresh Herbs,

Spiced Hubbard Squash Broth, Basil Oil

 

cabernet braised beef short rib
Creamy Anson Mills Grits with Tillamook Cheddar,

Grilled Asparagus, Red Wine Sauce with Sweet Garlic Cream, Crispy Leeks

 

tuscan rock shrimp cavatappi
Seared Sweet Shrimp, Cavatappi Pasta, Tuscan Kale, Braised Fennel, 

Grape Tomatoes, Artichoke Hearts, Crumpled Goat Cheese Herb Alfredo 

 
crab stuffed fillet of sole

Creamy Boursin Mediterranean Cous Cous “Risotto”, Haricots Verts, Sauce Americaine

   
Dessert 

dessert platter for two featuring
Molten Chocolate Cake | Tiramisu | French Macaroons

Mango Passion Fruit Cake | Fresh Berries and Cream

Valentine’s Day
prix-fixe menu / 75 per person
lamarca prosecco toast / 18

lamarca prosecco bottle / 30


