
VALENTINE 'S DAY
$85 per person ++

CRUDITE AND FOCACCIA FOR TABLE

First Course
(choose one)

OYSTERS  ROCKEFELLER
BROILED, MORNEY SAUCE, SPINACH 

LAMB  LOLLIPOPS
ARTICHOKE CONFIT, YOGURT & MINT SAUCE

JUMBO LUMP CRAB CAKE
WHITE LEMON-HOLLANDAISE SAUCE, FRISEE, BACON BITS

KALE  SALAD
PICKLED EGG, AVOCADO, TOASTED ALMONDS, LEMON-

CORIANDER DRESSING

Second Course
(choose one)

SHORT SLEEVE PASTA & LOBSTER ROSÉ 
FRESH TOMATO, MINT, VERMONT CULTURED BUTTER, LEMON, 

CHICKEN ROULADE
THOUSAND SLICES POTATO, WILD MUSHROOM, CRÈME 

FRAÎCHE, BLACK TRUFFLE PATÉ

CHATEAUBRIAND & COLOSSAL SHRIMP 
SLICED FILET MIGNON, GRILLED SHRIMP, JULIENNED 

CRUNCHY VEGETABLES, VIN COTTO

HALIBUT EN PAPILLOTE
ATLANTIC HALIBUT BAKED IN PARCHMENT PAPER WITH 

LEMON, FENNEL, RED PEPPERS, VERMONT CULTURED BUTTER

Dessert
VALENTINE'S DAY CHEF'S SELECTION FOR THE TABLE 




