Desmond’s Valentine’s Day Menu

Three Course Dinner
First Course
Roasted red Pepper Bisque with Basil Créme Fraiche
Fresh Mozzarella with Beefsteak Tomato
Blue Point Oysters on the % Shell Champagne Mignonette / cocktail Sauce
Desmond’s Salad
Petit Cheese Ravioli Bolognese
Jumbo Shrimp Cocktail ($5.00 add)
Entrees
Grilled Marinated Flank Steak with Roast Garlic Mashed Potatoes and Horseradish Cream
Pollo al “Mattone”
Baked Atlantic Cod with Chive Risotto and Tomato Beurre Blanc
Seared Sea Scallops with Applewood Bacon Grits and Shitake Mushroom Ragout
Wild Mushroom Risotto with White Truffle Oil and Shaved Parmesan
Filet Mignon au Poivre ($7.00 add)
Sautéed Jumbo Shrimp with Champagne Garlic Butter, & Basmati Rice ($5.00 add)
Dessert
Chocolate Molten Cake with Strawberry Chantilly Cream
Raspberry Créeme Brulee with Almond Biscotti
Fresh Pear Tart with Caramel and Vanilla Whipped Cream
Lemon Ricotta Cheesecake with Preserved Strawberries

Coffee & Tea

$29.95 PP (Tax & Gratuity Not Included)

Available Monday & Tuesday Feb 13 & 14



