
VALENTINE’S
SWEETHEART SPECIALS
jumbo lump blue crab, gently bound and pan-seared until golden. finished

with classic Old Bay seasoning and a house-made spicy rémoulade

MARYLAND CRAB CAKES

crisp red and white endive with toasted macadamia nuts and
Maytag blue, lightly dressed in a bright lemon vinaigrette

RED & WHITE ENDIVE SALAD

expertly grilled American Wagyu filet with smashed baby potatoes,
haricot verts, and herb butter finished with black truffle

8OZ AMERICAN WAGYU FILET

golden-seared black grouper over creamy butternut squash risotto,
accented with green apple and a vibrant blood orange glaze

PAN-SEARED BLACK GROUPER

a shared dessert experience
SWEETHEART DESSERT FOR TWO

CREAM OF FIVE ONION SOUP
a velvety blend of five slow-caramelized onions, finished with cream


