
Valentine's Weekend

STARTERS
Oysters Rockefeller

Pasta Verde with Garlic Beurre Blanc

MAIN DISHES

DESSERTS

Raspberry Sorbet with Prosecco Reduction

Pan Seared Branzino with Chimichurri Sauce

Grilled 16oz. Bone-in Ribeye with Red Wine Peppercorn Sauce

Strawberry and Watercress Mixed Greens with Champagne Vinaigrette

Cream of Crab Soup

Chocolate Covered Long Stemmed Strawberries

Almond Tuille Basket with White chocolate mousse

$65/PER PERSON OR
$120/PER COUPLE

FEBRUARY 13, 2026-FEBRUARY 15, 2026

Broiled with Cheese, Fresh Herbs, Spinach,  

Sliced Strawberries, Candied Pistachios, Crumbled Goat Cheese

Old Bay, Lump Crab 

Truffled Mashed Potatoes, Grilled Asparagus with Parmesan

Braised Swiss Chard, Fingerling Potatoes

Airline Chicken with Wild Mushroom Sherry Sauce
Mushroom Risotto, Tricolor Baby Carrots

Asparagus Tips, Broccolini, Green Zucchini, Swiss Chard

Grand Marnier Macerated Mixed Berries

Candied Citrus, Fresh Raspberries

 TA X E S  A N D  AU TO M AT I C  G R AT U I T Y  W I L L  B E  A P P L I E D  TO  F I N A L  B I L L   

1 8 %  G R AT  A D D E D  A L L  C HE C K S  T E N D E R E D  A F T E R  5  P . M .  2 0 %  G R AT  A D D E D  TO  PA R T I E S  O F  6  O R  M O R E

* C O N S U M I N G  R AW  O R  U N D E R - C O O K E D  M E AT ,  E G G S ,  A N D / O R  F I S H

M AY  I N C R E A S E  Y O U R  R I S K  O F  F O O D - B O R N E  I L L N E S S

1 7 1  WAT E R FR O N T  ST R E E T ,  N AT I O N A L  H A R B O R ,  M D  


