
 

 

 

 

 

 

 

 

 

 

 

 

4-Course Valentine’s Dinner Special 

Available Friday – Tuesday 
February 10-14, 2012 

 

 

Select your choice of one Appetizer, Soup and Entrée 

 

 

Appetizer  
Shrimp & Crab Cocktail 

 

Warm Goat Cheese Salad  
 

 

Soup  
Butternut Squash Soup 

with Crispy Apple 

 

Local Crab Bisque 
Caviar Crème Fraîche  

 

 

Entrée  
Chateaubriand for Two 

Winter Mushrooms and Béarnaise Sauce 

 Pan Roasted Rockfish 
Celery Root Puree, Chanterelle Mushrooms, Pomegranate Butter Sauce 

Red Pepper Berry Crusted Duck Breast 
Fennel Puree, Caramelized Fennel & Orange Salad 

Natural Jus 

  

 

Dessert 
Chocolate Mousse Teardrop 

Warm Cherry Compote and Amore Mio Sorbet 

 

$100.00 per Couple 

To make reservations call 202-719-8478 or visit OpenTable.com. 


