Valentine Dinner For Two
$49.95 February 11" & 14"

Dinner specials include two entrée selections, side dish,
house salad, house choice cheesecake (Vanilla, Raspberry
Swirl, Chocolate Silk, or Chocolate Chip) and two

beverages (coffee, tea, or soft drink)

Black Angus Filet mignon with broiled jumbo lump crab cake 6oz Filet Mignon grilled to

perfection accompanied by a jumbo lump crab cake.

Marinated 100z New York Strip steak A New York Strip marinated in a wonderful mixture of garlic

oil, herbs and spices, and grilled to order.

Black Angus filet topped with bleu cheese portabella sauce A 6oz Filet, seasoned, and grilled to

perfection, with a mushroom gorgonzola sauce drizzled over top.

Lobster stuffed ravioli with cardinal sauce Savory blend of lobster, parmesan, ricotta cheese,
mozzarella blend with herbs, and speckled with red pepper

Butternut squash ravioli with sage cream sauce Roasted butternut squash stuffed inside tender

ravioli finished in a fresh butter cream sauce infused with sage.
Broiled jumbo lump Maryland style crab cakes Twin crab cakes made with Chef’s own recipe

Blackened Steak Rockefeller Blackened steak, bacon, spinach, and grape tomatoes in a parmesan

Ccream sauce, served over penne.

Potato Crusted Salmon (2) 40z. potato crusted salmon filets, roasted in butter and white wine

Boulevard Style Chicken Parmesan Hand breaded chicken fried to a golden brown, topped with

shredded prosciutto ham, provolone cheese, and house made marinara.

Boulevard Style veal Parmesan Hand breaded veal cutlet fried to a golden brown, topped with

shredded prosciutto ham, provolone cheese, and house made marinara.

*Consuming raw or under cooked poultry, seafood, beef and eggs increases your chances for food borne illness



