
VALENTINE’S DAY  

SOUP & APPETIZERS 
 

LOBSTER BISQUE 
 

TOBIKO SUSHI ROLL &                           
TEMPURA SHRIMP 

tobiko, cream cheese, avocado, sriracha aioli,                              
honey soy glaze, pickled ginger, wasabi aioli 

 

SCALLOP RISOTTO 
pan-seared diver scallops, saffron risotto,  
parmesan crisp,  red beet foam, green oil 

 
ENTRÉES 

 

8 OZ. FILET MIGNON 
dauphinoise potato, french bean bundle, 

 mushroom sauce, burgundy wine 
 

RACK OF LAMB 
mashed mint pea couscous, honey-roasted carrots,  

leeks, truffle red wine reduction 
 

LOBSTER TORTELLINI 
butter poached maine lobster, artisan cheese tortellini,  

cognac tomato espuma, beurre blanc 
 

DESSERT 
 

RED VELVET ICE CREAM SANDWICH 
 

LOVERS’ SAMPLER 
white and chocolate mousse, macaroons, chocolate-covered 

strawberries, cherry white chocolate truffles,  
salted caramel chocolate truffles 

 

VALENTINE COCKTAILS 
 

LOVE POTION 
gin, lemon juice, elder-flower liquor, topped with rosé 

 

JUST PEACHY 
deep eddy peach, lemon, peach purée, champagne 

 

SWEETHEART 
bacardi, lime juice, simple syrup,  
club soda, grapefruit juice, mint 

HUNTERS’ TAVERN 
 


