
 
 

 



Valentine’s Day Weekend Menu 
$79.00 

 
 This special menu is presented by Executive Chef Rodney J. Scruggs 

 

 
Starters 

 
Choice of 

 
Roasted Cauliflower Soup with Trout Roe, Fried Florets of Cauliflower and Micro Greens 

 
 Local Baby Arugula Salad with Fresh Dates, Crumbled Goat Cheese, Glazed Hazelnuts and   

Date - Mustard Seed Vinaigrette  
 

 Poached Farm Fresh Egg on Top of a Toasted Brioche Point, Duxelle of Wild Mushrooms and  
Beet Hollandaise, Accompanied by a Frisee Salad   

 
Fish Course 

 
Choice of 

 
Grilled Steel Head Trout with Sauteed Rapini Virginia Little Neck Clams and Nage Sauce 

 
Pan Roasted Sea Scallops with Israeli Couscous and Pistachios, Upland Cress, Ruby Red Grapefruit Sections and Butter 

Sauce 
 

Grilled Local Rockfish with Salsify Root Puree, Black Trumpet Mushrooms  
Foie Gras Sauce   

 
Meat Course 

 
Choice of 

 
Grilled Marinated Loin of Venison with Black Walnut and Chestnut Puree, Wilted Swiss Chard  

Currant and Elderberry Reduction  
 

Grilled Petite Filet with Grilled Portabella Mushroom, Glazed Cipollini Onion 
Black Truffle Sauce 

Add Lobster or Jumbo Lump Crab Cake for $15.00 Surcharge 
 

Grilled Breast of Quail Stuffed with Duck and Foie Gras Mousse, Poached Pear  
Coulis and Confit of Turnip 

 
Desserts 

 
Choice of 

 
Caramel Crunch Bar with Blood Orange Reduction 

 
Chocolate Coconut Pyramid with Espresso Ice Cream and Chocolate Sauce  

 
Chocolate Mousse with a Poached Pear Center and Bittersweet Chocolate Glaze, Served on a Linzer Cookie, with a Scoop 

of Elderberry Ice Cream and Port Wine Sauce 

 
       


