Sea Oaks

Special Valentine’s Day Menu
Appetizers

Mozzarella & Heirloom Tomato   6.95

House Made Fresh Mozzarella Served with Sliced Heirloom Tomatoes, Fresh Basil

Drizzled with Extra Virgin Olive Oil & A Touch of Balsamic Vinegar
Love Roll   8.95

Our House Made Sushi Roll of Spicy Tuna & Avocado. Side of Wasabi & Pickled Ginger

Escargot   8.95

Tender Escargot Sautéed in a Light Garlic Butter Sauce

 Then Stuffed Into Light Puff Pastry Pillows & Baked Golden
Teriyaki Shrimp   8.95

Breaded Shrimp with Teriyaki & Sweet Chili Sauce, Asian Avocado Slaw 

Sprinkled with Sesame Seeds & Wasabi Sauce
Calamari Fritti   8.95
Delicately Fried Calamari  

Your Choice of Italian (Sweet or Hot), Asian or Buffalo Style

 Stuffed Portobello   9.95

Portobello Mushroom Cap Stuffed With a Duo of Maine Lobster & Maryland 

Crab, Finished in a Light Lobster Sherry Sauce

Oysters Rockefeller   9.95

Oysters Topped with Spinach, Shallots & Bacon Baked to Perfection & Topped With Hollandaise Sauce

Create Your Own Seafood Platter

Top Neck Clams:
$1.25 each               Colossal Blue Point Oysters:
$1.95 each

Jumbo White Shrimp:
$1.95 each                Jumbo Lump Crabmeat:

$3.95 ounce

Served With Cocktail Sauce, Lemon & Champagne Mignonette Sauce

Soup / Salad

Lobster Bisque  5.95      Field Green House Salad  3.50      Caesar Salad  3.95

Entrees

St. Valentine’s Shrimp Pappardelle   18.95

Wide Pappardelle Noodle Pasta, Tossed With Sautéed Jumbo White Shrimp,

 Shitake Mushrooms & Broccoli Rabe in a Light Garlic White Wine & Basil Sauce
Cupid’s Stuffed Chicken  19.95

Airline Chicken Breast - Stuffed with Spinach & Borsin Cheese, Finished with Franjelico Cream Sauce & Accompanied with Purple Peruvian Whipped Potato  

Pork Tenderloin   19.95

Filet Mignon of Pork, Pan Roasted with Fresh Herbs, Served with Whipped Sweet Potato &

 Asparagus.  Finished with a Butternut Squash-Sage Sauce 

Slow Roasted Prime Rib   20.95

Slow Roasted Rib of Beef with Natural Au Jus & Served with Baked Potato House Made Giant Onion Rings

Filet Mignon   23.95   

 Grilled Center Cut Tenderloin of Beef Served With Garlic Whipped Potato,

 Grilled Asparagus & Béarnaise Sauce.   Lobster Tail Add 12.95
Zuppa Di Pesce  25.95

½ Lobster Tail, Shrimp, Clams, Mussels & Calamari Sautéed in Your Choice of Garlic White Wine

Or Plum Tomato Sauces. Served Over Your Choice of Pasta
Potato Crusted Halibut   24.95  

 Fresh East Coast Halibut Fillet Pan Roasted with Fresh Herbs, Topped with Matchstick Potatoes & Served over Rainbow Swiss Chard & Finished with a Roasted Pepper Sauce

Pan Seared Scallops   24.95  

Jumbo Scallops Pan Seared & Placed over Portobello Mushroom & Asparagus Risotto

Snow Pea Coulis & Fried Lotus Root Chips

Rack of Lamb   28.95

Panko, Herb & Dijon Encrusted Rack of Lamb, Baked to Perfection. Served With

 Purple Peruvian Mashed Potatoes & Asparagus, Finished With a Port-Wine & Cherry Glace Sauce.

