
 

 

 

 

 

        VVALENTINEALENTINE’’SS  MMENUENU  
CCHOOSEHOOSE  ONEONE  OFOF  

EESCARGOTSSCARGOTS  BBOURGUIGNONNEOURGUIGNONNE        
6 extra large escargots bourguignonne baked in classic  

seasoned parsley-garlic butter  

 

SSHRIMPHRIMP  CCOCKTAILOCKTAIL  
Three Jumbo Shrimps served with our home made avocado cocktail 

sauce 

MMIXEDIXED  BBEATSEATS  SALADSALAD  
Mixed Red and Yellow Beats, Fresh Baby Arugula, Fresh Orange, 

Lightly tossed orange dressing  

GGRILLEDRILLED  CCAESARAESAR  SSALADALAD  

Grilled Romaine Lettuce, Tomatoes, Parmesan Cheese, Homemade  

Crostini tossed with our home made Caesar dressing 

 

BBISQUEISQUE  DEDE  LLANGOUSTEANGOUSTE        

Lobster bisque  finished with cream & sweet sherry.  

 

1 1 OZOZ  RROYALOYAL  IMPERIALIMPERIAL  CAVIARCAVIAR    
One ounce Kaluga caviar with brunoise shallots, minced capers 

Crème fraiche, Chives, French style blinis 

(additional $105) 

  

EENTRÉENTRÉE    CCHOICEHOICE   

DDUCKUCK  L’OL’ORANGERANGE’’  
 Half Roasted Duck, Sweet Mashed Potatoes, Asparagus, 

Baby Carrots and Orange Demi - Glace 

 

LLAMBAMB  BBOURGUIGNONNEOURGUIGNONNE  
Lamb Chucks slowly cooked in Red wine and Veggies, Herbs Served 

with Creamy Mashed Potatoes and Steamed Broccoli 

 

SSURFURF  & T& TURFURF  
Center Cut Tenderloin, Lobster Meat over a creamy mashed potato 

Asparagus with Cognac Shallot Demi - Glace 

Or 

SSTUFFEDTUFFED  BBLACKLACK  GGROUPERROUPER  
Wild Black Grouper Fillet stuffed with Blue Crab Meat and Herbs 

served with Rice pilaf, Asparagus and Beurre Blanc Sauce 

 

DDESSERTESSERT    
Cupid  Heart 

White Chocolate Mango mousse, fresh mango fruit and brownie 

 

$150 


