
VALENTINE’S DAY  
SPECIALTY MENU OFFERINGS 

 

LIBATIONS 
 

LOVE BUG | 12 
tequila, lime, agave, grapefruit 

 
SWEETHEART | 12 

godiva white, vanilla, vodka, chambord 
 

LOVE POTION | 12 
vodka, peach schnapps, grenadine, champagne 

 
CUPID’S ARROW | 12 

hunter & scott rye, amaretto, bitters, orange, luxardo cherries 

 
APPETIZERS 

 

POMEGRANATE & BUTTERNUT SALAD | 14 
kale, brussels, carrots, apples, pecans, butternut squash, 

pomegranate, pretzel crusted goat cheese 
 

TRADITIONAL FRENCH ONION SOUP| 12 
gruyere, brioche, crouton, sherry 

 
LOCAL CHESAPEAKE OYSTERS | 15 

½ shell, cucumber mignonette 

 
ENTRÉES 

 

18oz GRILLED CAJUN T-BONE STEAK| 50 
lobster mac-n-cheese, watercress salad  

 
CHARRED CHILEAN SEA BASS | 38 

lobster & spiced tomato risotto 
 

SEAFOOD PAELLA FOR TWO | 70 
local rockfish, shrimp, scallops, clams, 

saffron, chorizo 
 

STUFFED 8oz LOBSTER TAIL | MP 
crab, garlic mashed potatoes, grilled asparagus 

 
DESSERT 

 

DECONSTRUCTED S’MORES| 10 
 

NEW YORK STYLE CHEESECAKE | 10 
glazed cherry sauce 

 

HUNTERS’ TAVERN 
The place to celebrate since 1949 

        


