
Valentine’s Specials
Three Mere point oysters with classic stuffing of sautéed baby
spinach flambéed with anisette & finished with cream & Swiss

cheese, baked with buttered crumbs

Oyster Rockefeller  

Lobster Arancini   
Creamy risotto filled with fresh sweet Maine lobster meat,

Parmesan Reggiano lightly breaded & deep fried accompanied
with smoked sweet roasted pepper sauce

Strawberry Spinach Salad  
A delightful mix of fresh baby spinach & sweet, juicy

strawberries, topped with candied pecans & creamy crumbled
goat cheese, drizzled with a tangy balsamic vinaigrette 

Pan Seared Halibut & Lobster   
Fresh Atlantic halibut pan seared with sweet Maine lobster meat, topped
with lemon beurre Blanc, served with garlic tomato barley & asparagus 

Ribeye Surf & Turf  
A grilled, juicy 12-ounce ribeye steak paired with succulent grilled

shrimp served with creamy chive mashed potatoes, sautéed green
beans,  finished  with a savory garlic herb butter sauce

Red Velvet Cheesecake  
Red velvet cake between layers of New York style cheesecake,
baked in a chocolate cookie crumb crust, topped with whipped
cream & garnished with red velvet crumbs & strawberry sauce

 Raspberry Crème Brûlée  
Rich creamy custard classical French dessert with a fruity twist

topped with a layer of caramelized sugar 


