
Classic Caesar Salad
crisp romaine, Pecorino Romano, Caesar dressing, herb crutons

    

Mixed Winter Salad
mesclun greens, strawberries, smoked almonds, pepitas, cucumber, red onion,

quinoa, roasted radish, butternut, cider vinaigrette

Garden Vegetable Soup
locally-sourced vegetables, miso tomato broth

    

Housemade Lobster Bisque 
cream, sherry 

FIRST COURSE

B O A T H O U S E  4 0 0

Gluten-FreeVegetarian Vegan

Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of foodborne illness, especially if you
have certain medical conditions.

SECOND COURSE
Roasted Double Lamb Chops*

 vegetable Israeli couscous, haricot vert, merlot demi
    

Pan-Seared Murrary's Chicken Breast
 roasted butternut squash risotto, asparagus

 

Hot Smoked Norwegian Salmon
 Nantuckets Bartlett’s Farm Beach plum vinaigrette,

broccolini, seared polenta cake
 

Hand-Rolled Garganelli Pasta
red quinoa, arugala, white beans, roasted tomatoes, aglio e olio

 

Dry-Rubbed Flat Iron Steak*
chipotle bbq seasoning, purple sweet potatoes, roasted carrots & parsnips

JAZZ MENU
Valentine's Day

  Local Cheese Plate
three native cheeses, toasted crostini, red grapes, strawberries

 

 Warm Spy Apple Blossom
apple stuffed pastry, caramel sauce, Häagen-Dazs® vanilla ice cream

 

New York-Style Cheesecake 
caramel sauce, whipped cream, berries

 

Flourless Chocolate Torte
raspberry sauce, whipped cream

THIRD COURSE

$75 per person



Classic Caesar Salad
crisp romaine, Pecorino Romano, Caesar dressing, herb crutons

    

Mixed Winter Salad
mesclun greens, strawberries, smoked almonds, pepitas, cucumber, red onion,

quinoa, roasted radish, butternut, cider vinaigrette

Garden Vegetable Soup
locally-sourced vegetables, miso tomato broth

    

Housemade Lobster Bisque 
cream, sherry 

CHOICE OF ONE

EACH CHOOSE ONE

VALENTINE'S DAY 
SWEETHEART SPECIAL

B O A T H O U S E  4 0 0

Gluten-FreeVegetarian Vegan

Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of foodborne illness, especially if you
have certain medical conditions.

JAZZ MENU
Valentine's Day

  Symphony Love Heart
vanilla & raspberry macarons

 

Symphony Chocolate Raspberry Dome
vanilla & raspberry macarons

SHARED COUPLES DESSERT

$190 per couple

Slow Roasted Sliced Angus Sirloin 
with Gulf of Maine Lobster Tails*

 roasted garlic mashed potatoes, roasted asparagus, 
thyme merlot demi


