
 

VALENTINE’S DINNER FOR TWO...TWO DAYS...TO GO 
Available Friday Feb. 12th , Saturday Feb. 13th & Sunday Feb.14th 

$75.00  per couple 
 
APPETIZERS (choose two)    ENTREE (choose two) 
 
Lobster Bisque...     Toasted Coriander & Pepita Crusted Chilean Sea Bass... 
rich & smooth, garnished with lobster meat &   pan roasted, served over wilted red swiss chard  
finished with brandy     with a sweet corn sauce 

        
Imported Cheeses & Fruit (for 2)...   Medallions of Tenderloin... 
a selection of cheeses, accompanied by assorted   wrapped in prosciutto, served with a red wine demi-glace and  
crostini & crackers, garnished with grapes & strawberries   finished with a horseradish butter 

       
Chilled Green-lipped Kiwi Mussels (4)...  New Zealand Rack of Lamb... 
topped with avocado, tomato, shaved red onion,   dijon crusted double chops with a side of rosemary infused jus 
cilantro & lime       

       Stuffed Shrimp... 
Portobello Mushroom Strudel...   three gianormous shrimp lovingly stuffed with crab imperial, 

phyllo pouch served with tarragon infused cream sauce  accompanied by a Thai chili cream sauce 
 

Classic Shrimp Cocktail (4)...    Triangoli alla Marea 
Served with a rustic cocktail sauce & lemon garnish  Lobster laced marscapone folded into hand rolled pasta with 
       shiitake mushroom cream 
SALAD (for 2)        

       *unless otherwise noted, meat & seafood entrees served  

Cesare...      with marinated asparagus & truffle mashed potatoes 

crisp romaine, grated parmesan, croutons with a  
subtle garlic vinaigrette             

       Additional Items... 
Insalata Lampone...     (to be sold ala carte of above menu) 
mixed greens, jicama, goat cheese, toasted walnuts  Shrimp Cocktail (4)   $  8 
with a fresh raspberry vinaigrette    served with a rustic cocktail sauce & lemon garnish 

 Pizzicagnolo (serves 2)   $14 
DESSERT (choose two) your choice of three available antipasti items 

 Chocolate Covered Strawberries... $  1 ea. 
Passion Fruit Creme Brulee always a favorite 

Love Me S’Mores      Box of Sweets...   $  8 
Fresh Fruit Tart      2 each of chocolate covered strawberries, pistachio 
       truffles & chocloate dipped macaroons 

  

 

 


