
 
 

Valentine's Dinner ~ February 13, 2010 
 

Executive Chef Wesley Rosati 
Sous Chef Jason Brusky 

Dining Room Manager Joe Janus 
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Tasting of Soups 
~ Creamy Lobster Bisque, Raineri Extra Virgin Olive Oil 

~ Smokey Butternut Squash Bisque, Crispy House-made Bacon Lardons 
 

Baby Romaine Caesar Salad 
Toasted Focaccia Croutons, White Anchovies, Parmesan Reggiano 

 

Organic Bibb Salad 
House-made Bacon, Red Onions, Port Poached Pears,  

Cherry Glen Goat Cheese Monocacy Ash Dressing 
 

Wine Pairing – Chateau de Sancerre, Loire, France, 2006 
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“Seafood Cocktail for Two ” 
Poached Laughing Bird Shrimp, Snow Crab Claws, Crispy Oysters, Lobster Salad, 

Cocktail Sauce, Lemon and Mint Champagne “Shooters” 
 

Pan Roasted Hudson Valley Duck Foie Gras 
Strevig’s House-made Apple Butter, Toasted Brioche, Candied Apple Chips, Pecans 

 

Grilled Georges Bank Scallops 
Pickled Fennel and Asian Pear Salad, Citrus Vinaigrette 

 

Wine Pairing – Cakebread Chardonnay, Napa, 2007 
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Grilled Filet of All Natural Beef 
Haricot Verts, Baby Carrots, Yukon Gold Potato Puree, Peppercorn Jus 

 

Pan Roasted Loch Duart Organic Salmon 
Crayfish and Andouille Sausage Broth, Roasted Fingerling Potatoes, Fresh Tarragon 

 

Grilled Berkshire Pork Tenderloin 
Stone Ground Grits, Haricot Verts, Roasted Pearl Onions, Grilled Pineapple Chutney 

 

Duo of Maine Lobster 
~ Tempura Lobster Claws, Pickled Vegetable Salad, Red Curry Aioli 

~ Grilled Tail on Saffron Infused Risotto  
 

Cast Iron Seared Marco Farms Veal Chop 
Potato Gnocchi, House-made Bacon, Wilted Spinach, Mushroom Veal Jus 

 

Wine Pairing – Coppola, Director’s Cut, Dry Creek, 2007 
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Triple Chocolate Mousse Cake  
White, Milk, and Dark Chocolate Mousse, Raspberry Coulis  

 

Citrus and Mascarpone Gateaux  
Layers of Citrus Mascarpone Cream, Almond Jaconde Sponge, Fresh Orange Coulis   

 

Praline Chocolate Pyramid  
Chocolate “Velvet” Shell, Creamy Caramel Panna Cotta Center  

 

Trio of House-made Ice Creams  
Mint Chocolate Chip, Dark Chocolate Espresso, Brandy and Brown Sugar   

 

Wine Pairing – Rosa Regale, Italy, 2007 
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