
A P P E T I Z E R S

M A I N  C O U R S E S

D E S S E R T

Choco late  Mousse  Cake
Lusc ious  choco late  mousse ,  f r e sh ly  pureed  s t rawberry  sauce ,  whipped  cream

Tiramisu
A creamy des ser t  o f  brandy and e spre s so  soaked  ladyf inger s ,

wi th  mascarpone  and l i ght ly  sweetened  whipped  cream

New York  Cheesecake
The  Clas s i c  wi th  our  f r e sh ly  pureed  s t rawberry  sauce

$65  per  person

Shrimp and Crab Bisque
Velvety  b i sque  infused with  sweet  shr imp and r ich  crab,

f in i shed with  a  whisper  o f  cream

Maryland-Style  Crabcake  Cucumber Salad
Golden crabcakes  atop  cr i sp  cucumber  r ibbons ,  k i s sed  with  br ight  l emon vinaigret te

and served with  house-made tartar  sauce

Fie ld  Greens  Salad
Tender  f i e ld  greens  adorned with  creamy avocado s l i ces ,

burst  cherry tomatoes ,  and a  s i lky  Di jon dress ing

Pan-Seared Atlant ic  Salmon
Perfect ly  seared sa lmon res t ing  on a  harmonious  bed o f  l ent i l s ,  quinoa,
and wi l ted  sp inach,  dr izz led  with  a  luminous  l emon-caper  beurre  b lanc

Braised Boneless  Short  Rib
Tender ,  s low-braised  short  r ib  mel t ing  into  succulent  r ichness ,

accompanied by creamy mashed potatoes  O ’Keef fe  & seasonal  vegetables .

Herb-Roasted Hal f  Chicken
Juicy  hal f  ch icken roasted  with  fragrant  herbs ,  paired with  bas i l - infused

mashed potatoes  and cr i sp  har icot  verts .

Wild Mushroom Risotto
Creamy arbor io  r ice  embracing  earthy wi ld  mushrooms,

served with  tender  asparagus  and roasted  carrots .

Valentine's
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