
Valentines Day 2012 

Couples Tasting Menu 
Chef’s Chef’s Chef’s Chef’s AmuseAmuseAmuseAmuse::::    

    

Chilled “Choptank Salts” Oyster 
 XO Mignonette 

 

First Course:First Course:First Course:First Course:     
 

“Valentine’s Day” Maki Rolls 
Fire & Ice 

Spicy Tempura Shrimp, Sweet Soy, Chili Miso Sauce 
 

King Crab Roll, Osetra Caviar, Yuzu Aioli 
 

Second CourseSecond CourseSecond CourseSecond Course:::: 

 

Dim Sum (From the heart) 

Spicy Pork Wontons, Hot & Sour Broth 
 

Crystal scallop Dumplings, Snow Fungus & Apple Broth 

    

TTTThird Coursehird Coursehird Coursehird Course::::     
 

2 Whole Fish 
Crispy with black Pepper-Lemon Sauce & Steamed with Jalapeno Yuzu Ponzu 

 

 

FourthFourthFourthFourth    Course: Course: Course: Course:  
 

“American Style” Kobe Ribeye & Whole Maine Lobster 
    

Pastry Chef’s PreludePastry Chef’s PreludePastry Chef’s PreludePastry Chef’s Prelude    

Passion fruit Sorbet 
 

Fifth CourseFifth CourseFifth CourseFifth Course::::     
 

Raspberry Cheesecake 
Lychee Sorbet, crunchy meringue Heart 

  

Chocolate “Four” Play  
Souffle, Chocolate Sauce, Dipped strawberries, Chocolate-Chili Sorbet 

 

Valentine’s DayValentine’s DayValentine’s DayValentine’s Day    Tasting Menu $1Tasting Menu $1Tasting Menu $1Tasting Menu $133335 per Person5 per Person5 per Person5 per Person    
*Optional Wine*Optional Wine*Optional Wine*Optional Wine    PairingPairingPairingPairing    

Additional $Additional $Additional $Additional $66665555    per Personper Personper Personper Person    
 
Scott Drewno   Executive Chef 
Ben Small Executive Sous Chef 

Jacob William son Sous Chef 
Russell Smith Sous chef 


