
 

 

Valentine’s Day Menu  

 

Sushi 

Crazy Tuna Roll, spicy tuna, topped with sashimi Tuna, sesame seeds, chili pepper 11 

Hawaiian Lobster Roll, tempura lobster tail, avocado, mango, cucumber, sesame seeds 14 

 

Starters 

Mixed greens salad, lemon vinaigrette, red onion, cherry tomato, goat cheese fritter 6 

Wedge Salad, Bibb Lettuce, Bleu Cheese, Tomatoes, Bacon, Red Onion                         6 

Classic Cesare Salad, Shaved Parmigiano Cheese, Garlic and Herb Roasted Croutons       5  

Jumbo Lump Crab Cake, Lemon caper mousseline      13 

Crab & Shrimp Dip, served with grilled pita points      11 

Bleu Cheese Potato Tower, house-made chips, topped with creamy bleu cheese sauce 9 

New Zealand Lamb Lollipops(3), Pesto Aioli, micro greens                                        14 

Tuna Tartar, avocado, green onion, sesame seeds, teriyaki glaze, crisp wonton               12  

  

Soups 

Onion Soup Gratinee, crouton, baked Gruyere cheese     6 

New England Clam Chowda, clams, potatoes, and onions     7 

 

 

*ADVISORY: The consumption of raw or under cooked foods such as meats, fish, and eggs which may 

contain harmful bacteria, may cause illness or death. 

 

 

A 20% gratuity is automatically added on parties or 7 or more 

 

 



 

Entrée 

 

Blackened Key West Mahi Mahi, Andouille Sausage Risotto, Scallions,                          21    

Roasted Red Peppers                               

Szechuan Salmon, grilled Asian marinated Salmon served with veggie stir-fry  17 

Penne Siciliana, blackened chicken, mushrooms, roasted red peppers,                       

Gorgonzola cream sauce, penne pasta       16 

Flash Fried Canadian Lobster Tail, Steak Fries, asparagus, honey mustard, drawn butter   30 

Chesapeake Tuna Steak, blackened Tuna (served rare) topped with sautéed crab meat,                

served with mango salsa and veggies        20 

8oz Pan Roasted Sea Bass, braised fennel, whipped potatoes,                                     32   

and roasted red pepper sauce     

 

Steaks & Chops 

(served with choice of side) 

 

Grilled USDA Prime 14oz NY Strip, compound butter     32 

Grilled Brasserie Filet 10 oz                                                                               34 

Grilled Heritage Farms 11oz Tomahawk Pork Chop, spicy bourbon glaze                    26 

Parmesan Mint Encrusted New Zealand Rack of Lamb, Honey Vinaigrette                     32 

 

Toppings               Sides    4 

Crab cake or sautéed Tiger Shrimp  9  Steak Fries w/ horseradish aioli 

Sautéed mushrooms    4  Broccoli - sautéed spinach 

Oscar, lump crab with Béarnaise  7  Mushrooms - Mac & Cheese   

Bleu cheese encrusted    3  Sweet Potato Fries 

        Asapragus 

 

Great Endings 

Salted Caramel Cake          8 

Chocolate Bomba Tuxedo Cake        8 

Whiskey Pecan Bundt Cake, caramelized bananas, vanilla bean ice cream   8 

Crème Brulee Cheesecake, Caramel Drizzle                                                           8 

 


