4
gﬂﬁﬂd Valentine’s DM/ 2014

Downtown
Casual Fine Dining ;C'WTS& M&’n’u
Restaurant  Bar » Lounge $40.00/pgrfgrsm*

Amuse Bouche
Individunl Baked Apricot and Brie Bite

Choose One A'}:fctizer

Poached Gulf Shrimp and Jumpo Lump Crap Remoulade on Butter Lettuce
Crispy Fried Calamari Tossed tn Chili 0l with Sweet Red FPeppers
Filet of Prime Beef Carpaccio with Dijon Mustard, Fried Capers, and Reqqiano Parmesan
Flash Fried Oysters Bordelaise with a Garlic Butter Sauce
Individual Cheese and Artisan Salami Course

Choose one Sauf or SALAq

Maryland Corn and Cray Bisque
HeArts af Romaine Salad with Keggimw Parmesan z Caesar Dressing
Chopped SALAd with Feta Cheese, #earts of Palm, Red Onion, Bacon, Champagne Vinaigrette
Classic Ice}’mrg Wedge with Blue Cheese Crumbles, Bacon and Chopped Tomntoes

Choose one Entree
Caramel and Almond Glazed Diver Scallops with White Asparaqus and grit cake

Grilled § oz Prime Filet, Blue Cheese Mashed Potatoes, #aricot Verts and Sauce Béarnaise

Twin, Butter Poached, Cold Water Lobster Tails with Roasted Corn Rissotto and Haricot Verts
Chilean Sea Bass with an Orange Ale Sauce, Fresh Leeks, Corn, SPinM[» and Tomatoes
Surf and Turf - 4 oz Filet with a Butter Poached Lobster Tail, Gartic Mashed Potatoes and Haricot Verts

Choose one Dessert
White Chocolate KMP}mrrV Cheesecake
Chocolate Peanut Butter Torte
Death }717 Chocolate Cake
Cinnamon Raisin Bread Pudding with Bourbon Sauce

*Total does not include tax or gratuity
Thank. you far your patronige





