
*Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions.

T H E  V I N TA G E  K I TC H E N ’ S

V A L E N T I N E ’ S  D A Y
S W E E T H E A RT  M E N U

Choose one starter, two entrees and one dessert $125
add a reserve bottle of wine $40

S TA RT E RS

Butter Poached Lobster Risotto

Seared Scallops with Pesto and Crispy Pancetta

Roasted Mushroom and Burrata with Crostini

E N T R E E S

Sirloin with Fondant Potatoes, and Broccolini

Lemon Caper Cod with Roasted Carrots and a Leek and Parsnip Puree 

Herb Crusted Lamb with Pearl Couscous, 
Wilted Arugula and a Cherry Demi Glace

Shrimp Scampi with House Made Pasta and Grilled Baguette

D E S S E RT S

Chocolate Souffle with Strawberry Sauce and Chantilly Cream  

Macaroon Napoleon with Chocolate Cheesecake Filling  

Vanilla Bean Bundt Cake with Fresh Berries, Raspberry Gastrique,
and Chantilly Cream 


