
Tomato Basil Bisque
Velvety Tomato Soup with Fresh Basil

Two of Hearts Salad 
Hearts of Palm, Marinated Artichoke Hearts, Red Onions and Baby Spinach with Citrus Vinaigrette

Chef Dang Le’s Lovers Roll
Tuna, White Tuna, Shrimp, Cream Cheese, Avocado and Caviar

Champagne Oysters on the Half Shell
Freshly shucked James River Oysters with Champagne Wasabi Mignonette

FOREPLAY

Petit Filet with Mushroom Soufflé
6 oz Filet of Beef topped with Crab soufflé and finished with Red Onion Marmalade and Crab Risotto

Mah’s Corn Flake Fried Crab cakes
Our Signature Crab cakes served with Fresh Apple and Pineapple Chutney, 

Whipped Duchesse Potatoes and Sauteed Asparagus

Shellfish Stuffed Shrimp
Jumbo Shrimp stuffed with scallop and Crab accompanied by Lemon Basil Beurre Blanc

The Sea of Love
A Mixed Grill of Blackened Tuna and ginger Honey Shrimp Skewer with Tomato Coulis  

accompanied by Heart Shaped Cheddar grit cakes and Haricot Vert

Red Hot Chicken Breast
Tandoori Style Airline Chicken Breast with Saffron Rice and Red lentil Purée

vALENTINE’S DINNER

(choose one)

(choose one)

Raspberry Sorbet
A Delightful Refreshing Intermezzo

INTERMEZZO

THE MAIN ATTRACTION

TIL YOUR HEART’S CONTENT
(choose one)

Tuxedo Strawberries
Fresh Strawberries Dressed to the Nines in White and Dark Chocolate

Lady Godiva’s Crème Brulee
Traditional Crème Brulee Flavored with Godiva Liqueur and Gran Marnier

Fresh Berry Trifle
Traditional English Dessert with Homemade Pound Cake, Vanilla Pudding and Fresh Fruit

$75.90 per couple

(Wine Pairings are Available for each Course)


