Valentines Menu

Wednesday, February 14, 2024
120 per person

Lobster Ravioli
Maine lobster, herbed Ricotta cheese, sherry créme
Sauce, Parmigiano Reggiano

Sizzling Crab Cake
Jumbo lump crab, Chef's spices, lemon butter

C/ C/
Lobster Bisque
House made Classic and delightfully rich

Turtle Soup
Finished with a touch of Sherry

Berries and Crabmeat Salad
Mixed baby greens, Strawberries, Blueberries, goat cheese, toasted almonds,
micro greens, Meyer lemon and white balsamic vinaigrette

Iceberg Wedge Salad
Baby Iceberg, blue cheese dressing, Grape Tomatoes,
Smoked Bacon, Pickled Onions
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Surf & Turf
6oz Filet, Lobster Tail, Garlic Mashed Potatoes

Gulf Fish of the Day
Pan seared, served over a vegetable medley, jumbo lump crabmeat, lemon beurre blanc.
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Cheesecake
Chef’s specially created meringue cheesecake







