TUESDAY, FEBRUARY 14, 2012
5:00 - 10:00 PM.

$45.00 plus tax and gratuity

3 course meal

A la carte prices available

Reservations highly recommended.
Please call 202-626-6986 for seating times.

FIRST COURSE

Lobster, Avocado, Pink Grapefruit Salad
bib lettuce, hearts of palm and tarragon vinaigrette | g9

Soft Ripened Goat Cheese, Morello Cherries & Spiced Almonds

winter greens, sherry vinaigrette and toasted artisan bread | 8

SECOND COURSE

Georges Bank All Natural Sea Scallops
lobster ravioli, leeks asparagus, grape tomatoes and fennel cream | 27

Classic Beef Wellington

fresh angus beef tenderloin, wild mushrooms & flaky puff pastry, roasted
baby carrots & yukon marble potatoes, pink peppercorn sauce | 32

THIRD COURSE

Sweet Heart Miniatures
meringue hearts & passion fruit filling, cordial infused chocolate covered
strawberry, caramel chocolate steamed pudding | 9
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