
~Drink~ 
 

Cupids Cosmo 

Absolut Citron, Cointreau, lime juice and a splash of cranberry.  

Garnished with a twist of orange.  

 

 

~Appetizer~ 
 

Oysters Rockefeller 

Blue Point Oysters on the half shell are baked with a creamy  

spinach topping with a touch of anisette liqueur.  12.99 

 

 

~Entrees~ 
 

Twin Lover’s Lobster for Two  
Two 1-1/4 lb. steamed lobsters served each with a garden salad, steamed vegetables,  

choice of potato or rice pilaf and a glass of house wine. 55.00  

Have them stuffed for an additional 3.50 each.  

 

Salmon with Roasted Asparagus 

Salmon is roasted with asparagus and topped with a lemon-caper sauce  

containing lemon juice, onion, capers, thyme and lemon peel.   

Served with vegetables and your choice of rice, mashed potato or fries.  19.99 

 

Pan Fried Striped Bass 

Salt and pepper seasoned wild striped bass fillet is pan fried and  

finished with a light saffron cream sauce. 

Served with vegetables and your choice of rice, mashed potato or fries.  19.99 

 

Sole Meuniere 

A classic French dish in which fresh sole fillet is pan fried  

in butter and topped with lemon-butter sauce. 

Served with vegetables and your choice of rice, mashed potato or fries.  16.99 

 

Beef Medallions with Cognac Sauce 

Sauteed beef medallions topped with a sweet sauce containing  

brown sugar, cognac and a touch of cream. Topped with sliced chives.   

Served with vegetables and choice of rice, mashed potatoes or fries.  16.99 

 

Chicken Marsala 

Pan fried chicken breast is cooked with mushrooms, marsala wine and garlic. 

Served over your choice of linguini, mashed potatoes or rice.  15.99 

 

~Dessert~ 
 
. 

~Valentine’s Dinner Features~ 


