
 
 

Valentine’s Dinner Specials 
Regular Dinner Menu Items Available, too 

 
 

APPETIZERS 
Southwestern Shrimp & Corn Chowder 

with Pecorino Romano $5 
 

Oysters on The Half Shell 
Classic Cocktail Sauce, Bonito Flake and Ginger Mignonette, Lemon & Lime / 6 for $15 

 

Brie en croute 
Brie Wrapped in Puff Pastry, Raspberry & Whiskey Jam, Brioche Toast Points $14 

 
 

ENTREES 
Served with Side Salad and Our Handmade Bread  

Surf & Turf 
6 oz. Filet Mignon Served Medium-Rare with Béarnaise Sauce and Head-on Shrimp, 

 Truffle Mashed Potatoes and Vegetable du jour $34 
 

 

Swordfish au poivre 
Brandy Peppercorn Cream Sauce, Seared Polenta Cake and Grilled Asparagus $29 

 
Chicken Chesapeake 

Pan-Seared Frenched Chicken Breast, Lump Crabmeat Cream Sauce and Root Vegetable Hash 
$28 

 
Add a Backfin Crabcake to Any Dish.  Served with Our Caper Tartar Sauce $14 

 
 

DESSERTS 
Chocoflan 

Classic Mexican Chocolate Bundt Cake 
topped with Cajeta 

(Caramel Sauce sweetened with Caramelized Goat’s Milk) $9 
 

Chambord Chocolate Chip Cheesecake $8 


