
Valentine’s Day 
3 course - $60 00 / p 

 

CAESAR SALAD baby romaine spears, garlic croutons, white anchovy, shaved parmesan, traditional dressing  
 

ROASTED HEIRLOOM BEETS & BURRATA  young spinach, pistachios, orange white balsamic vinaigrette 
 

MARYLAND CRAB CAKES fennel, heirloom tomatoes, young lettuce, citrus aioli (+$4) 
 

LOBSTER SALAD avocado, frisée, shaved fennel and carrot (+$5) 
 

KUMAMOTO OYSTERS ½ dz pickled rhubarb mignonette  
 

LAMB MEATBALLS tzatziki, house pita, greek style 

---------- 

SALMON beluga lentils, crispy potato, spinach, grainy mustard beurre 
 

HALIBUT artichoke-bell pepper-olive-tomato ragout, rosemary new potatoes, preserved lemon sauce 
 

RAVIOLI di stefano ricotta stuffed, heirloom cherry tomatoes, wild forest mushrooms, butter parmesan sauce    
 

JIDORI CHICKEN cranberry couscous, roasted carrots, apple curry jus 
 

MARY'S HALF DUCK quinoa, parsnip, pistachio, kale, vanilla bean jus  
 

BRAISED SHORT RIB chocolate-port wine sauce, truffle risotto 
 

14oz BONE IN RIB EYE potatoes au gratin, sautéed broccolini  (+$10) 

----------- 

WARM CHOCOLATE-PEANUT BUTTER CAKE banana ice cream 
 

DECONSTRUCTED BLACKBERRY SHORTBREAD PIE vanilla bean ice cream 
 

WHITE CHOCOLATE CREME BRULEE macerated raspberries 

 

 

 

Special Cocktails 
CHOCOLATE COVERED STRAWBERRY vodka, fresh muddled strawberries, godiva chocolate liqueur  14 

 

LOVERS KISS pomegranate liqueur, champagne, orange juice, splash of cointreau  13 
 

 

 


