
  
 

 
 

 
 

Valentine’s Day Dinner Menu  
Prix Fixe $35 (choose one from each course) 

 
 

Appetizer 
Lobster Bisque 

topped w. fresh butter poached lobster  
 

Hiramasa  
seared rare tuna, arugula, watermelon radish, asparagus, ginger roasted serrano pepper vin 

Oysters 
half a dozen oysters on the half shell, mignonette sauce 

 

the Daily Pasta 
fresh pasta, homemade sauce  

 

Mini Beef Wellington 
mushroom duxelle, local spinach, vintage port sauce 

 

Roasted White & Red Beet Salad 
belgian endive, watercress, pomegranate seeds, roquefort, white balsamic vin 

 

Entrée 
Bouillabaisse 

lobster, clam, mussels, shrimp, scallop, tournée of potato and fennel, lobster fennel broth 
 

Local Wild Mushroom Risotto 
Bocage Farm shiitake, oyster & trumpet mushrooms, shaved pecorino cheese  

 

the Daily Fish 
local rockfish stuffed w. lobster scallop mousse, blood orange beurre blanc, julienne vegetables 

 

Beef Short Ribs 
over spinach and blue cheese grits, port wine sauce 

 

Dessert 
Special Valentine’s Day Desserts  

 
 

Price is per person. No substitutions on any dishes. Items available individually. Our limited regular menu is also 
available. A supplement applies to select items. We reserve the right to change the menu.  

Half price wine is not available during dinner on Valentine’s Day. 


