
 
 

VALENTINE’S DAY MENU 2012 
 

Smoked Salmon Blini 
-Champagne Toast- 

 
 

APPETIZERS 
Choice of 

 
Lobster Mac and Cheese 

 
Jumbo Lump Crab Cake 

-spicy aioli- 
 

The Redeye Grill Caesar Salad 
-red radishes, dried cranberries- 

 
Peking Duck Quesadilla 

 
The Original French Onion Soup 

 
 
 

MAIN COURSE 
Choice one 

 
Wild Stripe Bass Clay pot 

--roasted potatoes, peppers, calamata olives, plum tomatoes- 
 

Yellow Fin Tuna 
-sesame crusted, sautéed vegetables- 

 
Dover Sole 

-asparagus spears, lemon brown butter- 
($20.00 supplement) 

 
Seafood Paella 

-maine lobster, shrimp, calamari, clams and chorizo- 
 

3- Hour Braised Short Ribs 
-caramelized onions, whipped potatoes- 

 
Filet Mignon 

-roasted shallots and wild mushroom ragu- 
 
 
 

DESSERT 
Choice of 

 
Red Velvet Cake 

 
Chocolate Blackout Heart 

 
Banana Cream Pie 

 
 

Chocolate Dipped Strawberries 
 

$75.00 per person 


