Fri., FEBRUARY 10 - TUE., FEBRUARY 14

“Co_ S99  per cogpjg 2

FREE GLASS OF WINE OR CHAMPAGNE

[stCourse

(Select One)

OYSTERS ON THE HALF HEART OF ROMAINE HOUSE SALAD
SHELL with candied walnuts, grape tomatoes, red field greens, fresh vegetables, and our
onions and topped with a bleu cheese homemade honey poppy seed dressing; tossed

fresh oysters with mignonette sauce &

tobiko caviar vinaigrette tableside
CRrREAM OF Lump CRAB SALMON & ASPARAGUS SOUP
our signature recipe laced with cream sherry and jumbo [ump crab rich cream of asparagus soup with pieces of atlantic salmon seasoned

with lemon zest & dill

d Cowrse

(Select One)
FILET & SHRIMP SAUTEED CHICKEN BREAST GRILLED SALMON
petite filet mignon & grilled shrimp skewer served over artichoke hearts & spinach with with ratatouille & basil

smoked tomato vinaigrette

HEART SHAPED RAVIOLI

asiago, ricotta and mozzarella cheeses in a pink peppercorn pasta with tomato basil cream sauce

d Course

(Select One)
RASPBERRY MOUSSE RED VELVET CAKE CHOCOLATE DECADENCE
in a white chocolate heart TORTE
{
oy
RESTAURANT

LocATED IN THE HOLIDAY INN OCEANFRONT 67 ST.
410-524-5252 ~ www.ocmdhotels.com/reflections




