
 
Valentine’s Day 2012 

 

 
 

Appetizer or Soup 
 

 
Cheesey Chowder 

Our signature Wisconsin Cheddar  
and Vegetable Cheese Soup 

 
Roasted Red Pepper and Fennel Bisque 

with Chive Crème Fraiche 

 
Lobster Beurre Monte  

over Pickled Apple and Carrot Slaw  

 
Shitake Chopsticks 

with Sriracha Sauce, Carrot, Onion  
and Rich Mushroom Broth 

 
Sweet Rock Shrimp Martini 

with Blood Orange Vinaigrette and Pea Tendrils 

 
Salad               

 
 

Roasted Beet and Frisee Salad  
with Spiced Vanilla Cranberry Vinaigrette 

 
Arugula Salad 

with Honey Goat Cheese Crostini  
and Roasted Pepper Dressing 

 
Caesar Salad 

Romaine Lettuce, House Made Croutons,  
Parmesan Cheese and Caesar Dressing 

 
 
 
 
 



 
                            

             Entrees                  
 

Seared Duck Breast 
with Cherries and Port Sauce 

  
 

12oz Prime Rib 
with fresh Horseradish, Au jus,  

Garlic Red Skin Mashed Potatoes  
 

Jumbo Lump Crab Cakes 
100% Jumbo Lump Crabmeat 

 

Filet of Tenderloin Chesapeake 
6 Oz Filet topped with Crabmeat and Lobster Sauce  

served with Asparagus 
 

Mediterranean Bronzino 
with mixed Olive Caponata and Baby Frisee 

 

 House Made Manicotti 
with Wild Mushroom, Chicken Confit,  

and Truffle Cream Sauce 
 
 

                                                            Dessert 
 

Sliced Strawberries 
with Grand Marnier Zabaione 

 

Bananas Foster 
Beck’s French Vanilla Ice Cream, 

Sliced Bananas and a Warm Rum Sauce 
 

Tuxedo Cake 
Lite Genoise Layered with Dark Chocolate Ganache 

 and topped with a White Chocolate Ganache 
 

Chocolate Peanut Butter Cake 
Moist Chocolate Cake Layered  

with Peanut Butter Filling topped with Chocolate Ganache 
 

Profiterole Sandwich 
with Caramel Ice Cream  

topped with Hot Fudge and Crème Anglaise 
 
 

65.00/person  


