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Valentine’s Day Menu

First Course Selection

Kessler Calamari

tomatoes, olives, Asiag, Moroccan aioli

Red Stag Escargot

wild mushrooms, puff pastry, roasted garlic cream

Skillet Black Mussels

Olive oil, sea salt, smoked tomatoes

Lump Crab Cake

Mustard caper sauce, fresh greens

Fried Green Tomatoes

Goat cheese, tomatoes, creamy jalapeno dressing

Cold Water Oyster Ménage d Trios
Blue Point on the % shell, Naked Roy’s Rockefeller, Tempura NC Crab Slew Oyster

Second Course Selection

The Wedge Salad

Caramelized bacon, marinated cherry tomatoes, candied walnuts, bleu cheese,
Creamy jalapefio dressing

Bohemian Green Salad

Farm fresh greens, tomatoes, cucumbers, bleu cheese, almonds, Red Stag vinaigrette

Grilled or Chilled Caesar Salad

Pecorino Romano and Bleu cheese, Asiago cookie, charred tomatoes, Caesar dressing

Spiced Tomato Soup

Squash, lemongrass, and ginger with a hint of coconut milk

Potato Leek and Truffle

Yukon gold potatoes, leeks, cream



l‘{edjta‘g
Grxll

Valentine’s Day Menu

Entrée Course

Grilled Rack of Lamb

Winter squash risotto, grilled asparagus, Dijon brandy sauce

Jiirgen Filet Mignon

Bleu cheese butter, Swiss Résti, asparagus, blueberry demi glace

Roasted Scottish Salmon

Winter squash risotto, asparagus, red pepper piperade

Pan Roasted Chilean Sea Bass

Lobster Risotto, Asparagus, Pink Peppercorn Beurré Blanc

Strip Steak Au Poivre

Yukon gold mash potatoes, grilled asparagus, Cognac cream sauce

Dessert Course

Blackberry Creme Briilée

Caramelized sugar crust

Mascarpone and Cream Cheese Cake

Berry garnish

Black Forest Lava Cake

Tart cherry sauce, vanilla Ice cream

Red Stag Cheese Board

Brie, aged goat, fresh Chevre with assorted fruits and nuts

Intimate Chocolate Indulgence (Shared)

Dark Chocolate Mousse, Godiva White Chocolate Milkshake, Strawberries and Cream

$59 per person, plus tax and gratuity

Menu is price per person and choice of one selection per course



