
H A P P Y   V A L E N T I N E ’ S   D A Y
 

$200 Per Person
$300 The Food & Wine Experience 

-Gift From The Kitchen-
Chesapeake  Blackberr y  Oys t er, 

Strawberr y  Pro secco  Mignonet t e ,  Lemon
~

Duo From The Sea 

 Vani l la  Ci trus  Maine  Lobs t er,  Black  River  Ose tra  Caviar
Ahi  Tuna Tar tar   

~

Main Sea Scal lops     
Celer y  Root  Crema,  Oys t er  Mushroom

Sunchocke  Chips ,  Black  Truf f l e

~

Creekstone Black Angus Fi let
Truf f l e  Po lenta ,  Charred  Brocco l ini ,  Cipo l l ini  Bore t tane

Black  Truf f l e ,  Amarone  Wine  Reduct ion

Or
 

Chilean Sea Bass
Edamame Emul s ion,  Wild  Rice ,  Heirloom Caul i f lower

Be lg ium Endive ,  Bloody  Orange  Aspre t to  

~

Blush Velvet  Panna Cotta
Pomegranate ,  Fig  Rose  Water  Emul s ion

~

Hazelnut  and Yuzu Elegance 
Roas ted  Haze lnut  Yuzu Tor ta  Picco la

Haze lnut  Ganache ,  Yuzu Mascarpone  Crema,  Mela  Verde

   Executive Chef Fabio Salvatore

Vegetarian Options Will Be Made Available

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of food borne illness.

For Your Convenience a Suggested 20% Gratuity Will Be Added to All Parties of 6 or 
More.


