
 
 

Valentines Day Menu 
$39.95 per person 

 
Tomato Bisque with Crabmeat Crouton 

Creamy tomato bisque served with spiced lump crabmeat crouton and herb 
 

Roasted Pear Salad with Creamy Beet Vinaigrette 
Fresh field greens, shaved fennel, roasted pear and blue cheese with beet twists 

 
Entrée Selections 

 

Roasted Half Duck with Asian Plum Glaze 
Semi boneless roasted duck with spiced ginger-plum glaze, steamed sticky rice and 

stir fried vegetable 
 

Grilled Carlton Farm Filet Mignon with Lobster butter Béarnaise 
Half pound hand cut grilled filet topped with Lobster butter Béarnaise, crisp potato 

cake and fresh vegetable 
 

Baked  stuffed Alaskan Salmon-Lemon Dill Hollandaise 
Fresh salmon filet stuffed with bay shrimp and lump crabmeat topped with creamy 

Hollandaise served with polenta cake and fresh vegetable 
 

Dessert 
 

Praline Mousse Swans 
Swans in a pool of warm Calibaut Chocolate ganache with Cinnamon Cream   


